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WILLIAM JEWELL COLLEGE 


GRAND RIVER CHAPEL 
Rededicated October 20, 1991 


The new $7.5 million Center for Basic Sciences 
and Computer Technology will contain terraced 
lecture halls, specially designed research and 
computer labs, and a video resource center. 


WILLIAM JEWELL COLLEGE 


The college was founded in 1849 by Dr. Williarn Jewell, a 
nineteenth-century statesman, physician and philanthropist, and named in 
his honor. For nearly 150 years, William Jewell has flourished. The 
campus is nestled among rolling green hills in the beautiful heartland of the 
nation. It's a short walk from campus to the town square of Liberty, 
Missouri, a quaint gathering place that retains the traditional small-town 
charms of a gentler era. Just 15 miles away stretches the skyline of Kansas 
City, a major metropolitan center that pulses with big-city excitement. This 
metroplex is home to 1.5 million people and offers all the amenities of urban 
living. 


The sights and sounds of construction abound at William Jewell 
College as the campus incorporates the past and future in two new projects 
that will lead to spiritual and intellectual growth for the student body. 


Across the campus a fleet of heavy construction equipment and a 
small army of workers are laboring to erect the college's new 7.5 million 
dollar Center for Basic Sciences and Computer Technology. Scheduled for 
occupancy in the fall of 1992, the state-of-the-art facility will house 
laboratories, preparation and research facilities and other instructional areas 
for the departments of biology, chemistry, physics, mathematics and 
computer science. 


This spring the college moved the Grand River Chapel from 
Jamison, Missouri, to William Jewell. This charming building which 
housed and protected God's work in northwest Missouri since 1833 was 
rededicated this fall as a spiritual center on the Jewell campus. "The Grand 
River Chapel serves as a reminder of the vision of Missouri Baptists who 
founded the college in 1849," says Chaplain Cain. 


What better place to build your future, than in an institution already 
so rich in history and tradition. 


@ORE 


Collegiate Office Related Employees e Willicrn Jewell College 


Thank you for purchasing a copy of our CORE Cookbook. 


Collegiate Office Related Employees was organized in February of 1978 by a 
group of caring, concerned individuals inspired by Mary Tarlton to enhance 
working relationships as Christian employees in relation to administration, 
students, each other and the community while continuing education and 
improving skills through regular meetings. 


Throughout its short history CORE has been a source of inspiration, a community 
of care givers, and a challenging entity of vitality, reliability.and dedication. 


Your support will help endow the WJC New Horizon Scholarship in behalf of 
deserving re-entry students as recipients selected by CORE. 


Your support will help to endow the WJC New Horizon Scholarship in behalf of 
deserving re-entry students as recipients selected by CORE. 


May you enjoy our collection of recipes. 


Sincerey. 

andy sa President 
C.O.R.E. Officers 
1991 - 1992 
Vice-President: Ruth Turnage Cookbook Committee: 
Secretary-Treasurer: Nancy Jenkins Betty Bauman, Chairman 
Chaplain: Priscilla Meeks Nancy Erwine 
Hospitality: Pat Dillon Helen Mann 
Historian: Edith Dale Georgia Matteniee 
Program Committee: Ruth Anderson Priscilla Meeks 


Leanna Holt Katie Richard 
Marsha Pennington 
Nominating Committee: Nadine Heriford 
Connie Kiely 
Katie Richard 


Expression of Appreciation 


The members of CORE would like to 
thank the many persons who contrib- 
uted to this book. We are proud to 
be a part of the tradition of William 
Jewell College, and thus wish for 
this effort to benefit WJC's Re-entry 
Students. Proceeds from the sale of 
the book will be used to endow the 
New Horizon Scholarship Fund. 


APPETIZERS, 
PICKLES AND RELISH 


SOUPS, SALADS, 
DRESSINGS AND SAUCES 


MAIN DISHES - 
MEAT, FISH 
AND POULTRY 


MAIN DISHES - 
EGG, CHEESE, 
PASTA AND CASSEROLE 


BREAD, ROLLS, 
PIES AND PASTRY 


CAKES, COOKIES 
AND ICINGS 


DESSERTS 


CANDY, JELLY, 
JAM AND PRESERVES 


BEVERAGES 
AND MISCELLANEOUS 


MICROWAVE 
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New Hints 


Use paper cups as handy containers for your “drippings” in the refrigerator as they take up little room and can 
be thrown away when empty. 


To remove burned-on starch from your iron, sprinkle salt on a sheet of waxed paper and slide iron back and 
forth several times. Then polish if with silver polish until roughness or stain is removed. 


Spray garbage sacks with ammonia to prevent dogs from tearing the bags before picked up. 


You can clean darkened aluminum pans easily by boiling in them two teaspoons of cream of tartar mixed in a 
quart of water. Ten minutes will do it. 


To dry drip-dry garments faster and with fewer wrinkles, hang garment over the top of a dry cleaner's plastic 
bag. 


When food is too salty add a cut raw potato, then discard the potato once it is boiled. 

if the dish is too sweet, add salt. On a main dish you can add a teaspoon of vinegar. 

If the food is too sharp, a teaspoon of sugar will soften the taste. 

If a main dish or vegetable is too sweet add a teaspoon or two of vinegar. 

To pick up slivers of glass, it helps to use a dampened paper towel. 

If zippers stick, just run some bar soap over the zipper and the zipper will work fine. 

To draw a straighter line, use a knife instead of a pencil. 

To prevent your salt shaker from clogging up, keep a few grains of rice inside the shaker. 
To remove your child's crayon marks from linoleum or tile, use silver polish. 

Most times very hot water will revive your wilted flowers. 

Cheese will not dry out if it is wrapped in a cloth dampened with vinegar. 

Your new white tennis shoes will last longer if sprayed heavily with starch when you first get them. 
To get the corn silk off of corn on the cob, brush downward with a paper towel. 


To cut a pie into five equal pieces, first cut a Y in the pie and then two large pieces can be cut in half. 
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APPETIZERS, PICKLES, RELISH 


ARTICHOKE DIP Willa Carroll 
12 oz. sour cream 3 dashes of garlic salt 
1 can artichokes in water 1 c. Hellmann's real 

(do not use marinated) mayonnaise 


1 c. Parmesan cheese 


Chop artichokes into small pieces. Mix all ingredients together 
and stir. Sprinkle with paprika. Bake at 350° for 20 to 25 minutes 
without a cover. 


BROCCOLI DIP Katie Richard 

1 bunch fresh broccoli, 1 can chopped green chilies 
diced 1 c. shredded cheddar cheese 

1 medium onion, chopped 1 (8 oz.) pkg. cream cheese 

1 can undiluted cream of 1 tsp. garlic powder 


mushroom soup 
1 Ib. pkg. Mexican Velveeta 
cheese 


Steam broccoli and onion in small amount of salted water; cook 
until barely tender. Drain well in colander until all water is 
removed. Chop fine or use food processor to chop. 

Combine all ingredients in crockpot or casserole dish. Stir until 
all cheeses are melted. Serve hot. Serve with taco chips or Fritos. 


CHEESE BALL Darlene Atkinson 
1 (8 oz.) pkg. cream cheese 1/2 c. finely chopped pecans 

1 (4 oz.) pkg. blue cheese 2 drops Worcestershire sauce 

1 (5 oz.) roll snappy or sharp 2 drops Tabasco sauce 


cheese (soft tube) 


Let cheeses soften to room temperature. Blend cheeses 
together. Add nuts and sauce. Form into one large ball or 2 small 
balls. Roll in chopped parsley. Chill 3 hours before serving. 

Note: This will keep a long time and may even be frozen. 


HOT DEVILED BISCUITS Alice Wenzel 


1 (5 oz.) jar pimiento 1 (8 oz.) pkg. refrigerated 
cheese spread biscuits 
1 (4 1/2 oz.) can deviled ham 


Heat oven to 450°. Combine cheese and ham in bottom of a 
greased 9-inch pie plate. Place in oven for about 5 minutes to 
melt mixture. Remove pan from oven and stir mixture again, 
spreading it evenly over bottom. 

Snip each biscuit into quarters and arrange pieces close 
together on ham-cheese mixture. Return to oven and bake 10 
minutes or until biscuits are browned. Let stand a few minutes 
before inverting onto serving plate. Serve warm. Pull biscuits 
apart with 2 forks. Makes about 40 appetizers. 


DILL DIP Darlene Atkinson 

1 1/2 c. Hellmann's real 2 tsp. parsley flakes 
mayonnaise 2 tsp. grated onion 

11/2 c. sour cream 2 tsp. Beau Monde 


Mix all together. Set in refrigerator for at least 2 hours before 
serving. 


NEVA'S DIP Julie Adams Day 

1 pkg. frozen chopped 1 c. low-cal mayonnaise 
spinach, thawed and 1 pkg. Hidden Valley Ranch dip 
drained several chopped green onions 

1 c. yogurt 


Mix and serve with vegetables or pretzels. 


HIDDEN VALLEY RANCH OYSTER CRACKERS 


3/4 c. salad oil 1/2 tsp. dill weed 

1 (1.0 oz.) pkg. Hidden 1/4 tsp. lemon pepper 
Valley Ranch Milk 1/4 tsp. garlic powder 
Recipe Original Ranch 12 to 16 oz. plain oyster 
salad dressing mix crackers 


Whisk together the first 5 ingredients. Pour over crackers, 
stirring to coat. Place on baking sheets and bake at 275° for 15 
to 20 minutes. Makes 11 to 12 cups. 
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MEXICAN ROLL-UPS 


16 oz. sour cream 

16 oz. cream cheese, 
softened 

1 bunch scallions, 
finely chopped 


Georgia Mattenlee 


2 to 3 jalapeno peppers, 
finely chopped 

juice of one lime 

1 pkg. soft flour tortillas 

Picante sauce or salsa for 


dipping 


Blend together sour cream, cream cheese, scallions, peppers 
and lime. Spread on tortilla shells and roll up. Place on cookie 
sheet, seam down. Cover with plastic and refrigerate overnight. 

To serve, slice into one-inch pieces. Spear with toothpicks. 
Serve with salsa sauce. Serves 6 to 8. 


MEXICO CHIQUITO DIP 


1/2 stick margarine 


Gladys Lawson 


4 Tbsp. flour 


Cook over low heat for one minute. Add: 


1 heaping tsp. paprika 

1/4 tsp. dry mustard 

6 oz. American cheese 
(Kraft blue box), 
grated fine 

1 1/2 tsp. chili powder 

1 tsp. comino powder 


1 Tbsp. catsup 
1 tsp. pepper sauce 
juice of one jalapeno pepper 
1/2 jalapeno pepper, 
finely chopped 
1/4 tsp. garlic powder 
2c. sweet milk 


Cook over low heat until thick, stirring constantly. Add more 
milk to thin, if needed. Store in refrigerator. Makes about one 


pint. 
MARINATED MUSHROOMS 


2/3 c. tarragon vinegar 
1/2 c. oil 

1 garlic, crushed 

1 1/2 tsp. salt 

2 Tbsp. water 


Pat Moorefield 


dash of pepper 

dash of Tabasco 

1 medium onion, sliced and 
ringed 

1/2 Ib. mushrooms (small) 


Mix all ingredients and pour over mushrooms. Refrigerate for 


one day. Stir several times. 


Note: Double recipe for one pound of mushrooms. 


Mix all of the filling ingredients together thoroughly. 


5 (10 inch) flour tortillas salsa 
fresh parsley for garnish 


Divide the filling and spread evenly over the tortillas. Roll 
up tortillas. Cover tightly with plastic wrap, twisting ends. 
Refrigerate for several hours. Unwrap and cut in slices 1/2 to 
3/4 inch thick. Serve with salsa. 


VEGGIE BARS Betty Bauman 
Pat Moorefield 
2 pkgs. refrigerated crescent 1/2 c. mayonnaise* 
rolls 1 envelope Ranch dressing mix 
8 oz. cream cheese* 3 oz. shredded cheese 
1/2 c. sour cream* (optional) 


Place roll dough on ungreased baking sheet; seal edges and 
perforations. Bake according to package directions; cool. 

Combine cream cheese, sour cream, mayonnaise and dressing 
mix in small bowl; mix well. Spread over baked layer. 

Top with chopped assorted vegetables such as broccoli, 
cauliflower, carrots, radishes, green onions, green pepper, etc. 
Press lightly into cream cheese mixture. Sprinkle with cheese 
(optional). Cut into 2-inch squares. Yields 30 squares. 

*Optional: Use "light" cream cheese, sour cream and “low 
cholesterol" mayonnaise. 


HOT WATER CHESTNUTS Mary Ellen Bleakley 
3 (8 oz.) cans water chestnuts 1 tsp. ground pepper 

1 lb. bacon 2 Tbsp. chopped pimientos 

1 c. sugar 1/4 tsp. salt 

1/2 c. vinegar 2 tsp. cornstarch 

1/2 c. water 1 Tbsp. cold water 


Wrap chestnuts in bacon. Bake in 350° oven for 20 minutes 
or until bacon is done. 

Meanwhile prepare sauce. Combine sugar, vinegar, 1/2 cup 
water, pepper, pimientos and salt. Boil sauce 5 minutes. Make 
paste with cornstarch and one tablespoon water. Add to sauce 
and cook until thick and clear. Pour over wrapped water chestnuts. 
Serve while hot. Makes about 50. 


WHEAT/CHEESE SNACK CRACKERS Debbie Trump 


1 (13 oz.) box shredded 
wheat snack crackers 


Cheese Spread: 


1 to 1 1/2 c. mayonnaise 2c. shredded cheddar cheese 
(no substitutes) 1 (4 1/4 oz.) can chopped ripe 
2c. shredded mozzarella olives 
cheese 6 green onions, sliced 1/8 inch 
thick 


Place crackers with edges touching on cookie sheet. Mix cheese 
spread ingredients and spread on crackers. Bake at 250° for 20 
minutes. Serve hot. 


ZUCCHINI-ALMOND APPETIZERS Pam Lampman 
1 c. baking mix 1/2 tsp. seasoned salt 
1 to 2c. finely chopped 1 1/2 tsp. snipped fresh 
onion marjoram 
1/2 c. grated Parmesan dash of pepper 
cheese 4 eggs 
1/2 c. slivered almonds, 1 clove garlic, crushed 
toasted 3 c. thinly sliced zucchini 


1/2 c. vegetable oil 


Heat oven to 350°. Grease rectangular pan (13 x 9 inches). 
Mix all ingredients (except zucchini) in large bowl. Stir in zucchini 
and spread in pan. Bake until golden brown, about 25 minutes. Cut 
into 2 x 1 inch pieces. 


BREAD AND BUTTER PICKLES Willa Carroll 
(In Memory Of Lucy Moore) 

5 medium cucumbers 1 c. vinegar 

3 medium onions 3/4 c. sugar 

1/2 tsp. mustard seed 1/2 tsp. celery seed 

1/4 tsp. turmeric lc. water 

1/4 c. salt 1/2 tsp. ginger 


Wash cucumbers; cut into thin slices. Peel and slice onions. 
Combine cucumbers and onions. Add salt. Let stand 2 hours; 
drain. 

Heat vinegar, water, celery seed, mustard seed, sugar, ginger 


(Cont.) 


Write your extra recipes here: 
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THE SOUP POT 


* Steak, roast or poultry bones can be frozen until needed for soup stock. 


* If the soup or stew is too salty, add cut raw potatoes and discard them once they 
have cooked and absorbed the salt. 


* Instant soup stock will always be on hand if you save the pan juice from cooking 
meats. Pour liquid into ice cube trays and freeze. Place solid cubes in freezer 
bags or foil 


* To prevent curdling of the milk or cream in soup add the soup to the milk 
rather than vice versa. Or add a bit of flour to the milk and beat well before 
combining. 


* Always start cooking bones and meat in cold, salted water. 


* The easiest way to skim off fat from soup is to chill until the fat hardens on top 
of the liquid. If time will not permit this, wrap ice in paper toweling and skim 


over the top. 9 


* To remove the core from a head of lettuce, hit the core end sharply against the 
counter top or side of sink Then the core will twist out easily. 


THE SALAD BOWL 


* Put salad greens or cole slaw in a metal bowl and place in the freezer for a few 
minutes, 


* Rubbing waxed paper over the inside and outside of a wooden salad bow] will 
prevent it from becoming sticky. 


* If you cut the root end off the onion last you'll shed less tears 


* To prevent soggy salads, place an inverted saucer in the bottom of the salad 
bowl The excess dressing will drain under the saucer and keep the greens 
crisp. 


* Lettuce and celery will crisp up faster if you add a few raw slices of potato to 
the cold water you use to soak them. 


SAUCE SUGGESTIONS 


* Make sure that flour is well browned before adding it to liquid for gravy. This 
will prevent lumpy gravy and also assure a rich brown gravy. 


* Placing flour in a custard cup in the oven next to the roast will assure nice 
brown flour for gravy when the meat is done. 


SOUPS, SALADS, DRESSINGS AND SAUCES 


BEAN SOUP Sandra Hader 

1 oz. each 8 to 11 kinds 1 large garlic clove, minced 
dried beans 2 stalks celery, sliced 

ham or ham hock 2 carrots, shredded 

1 large chopped onion juice of one lemon 

1 large can tomatoes salt and pepper 


1 large green or red 
pepper, minced 


Wash beans. Cover with water and soak 10 to 12 hours; drain. 
Add 2 quarts water and ham. Simmer 2 1/2 to 3 hours. Add rest 
of ingredients and simmer an additional 40 to 50 minutes. 


SENATE BEAN SOUP Connie Walker 
16 oz. navy beans 1 tsp. basil 
1 ham bone (with generous 1 tsp. salt 
amount of meat) 1 c. chopped onion 
2 quarts water 1 c. chopped celery 
1 tsp. nutmeg 1/4 tsp. pepper 


1 tsp. oregano 


Combine all ingredients in a Dutch oven. Bring to a boil, then 
lower heat and simmer for 2 to 2 1/2 hours. Mash a few beans to 
thicken soup. (I use 1/2 teaspoon nutmeg.) Makes 10 one-cup 
servings. 


CELEBRATION SOUP Betty Bauman 
3 Tbsp. butter 3 (10 3/4 oz.) cans cream of 
3 carrots, grated potato soup 
3 stalks celery, chopped lc. milk 
3 green onions with tops, 1 c. sour cream 
chopped 3/4 to 1 lb. Old English cheese 
2 (14.5 oz.) cans chicken loaf 
broth 


Melt butter in a large kettle and saute carrots, celery and onions. 
Add chicken broth and simmer 30 minutes. Add potato soup, milk, 
sour cream and cheese. Heat until cheese melts. Serves 12. 
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Add red and white onions, scallions, tomatoes, celery and 
garlic. Cover and simmer for 20 minutes. Add seasonings. Cover 
and simmer for 15 minutes. Remove lid and simmer for 15 
minutes. 
HAMBURGER SOUP Helen Brown 
1 lb. ground meat 1 can Rotel tomatoes, diced 
1 can Veg-All 1 can Spanish rice 
1 onion 1 can whole kernel corn 
2 potatoes 1 can whole tomatoes 


Combine all ingredients and cook slowly for about 1 1/2 or more 
hours. 
HAMBURGER SOUP Sandy Goodwin 
1 (8 oz.) can tomato sauce 
1/4 c. raw rice 
1 small bay leaf, crushed 
1/2 tsp. thyme 
1 leaf sweet basil 
4 tsp. salt 
dash of black pepper 
1 1/2 quarts water 


1 lb. lean ground beef 
(or ground turkey) 
1 c. diced onion 
1/2 c. cubed raw potatoes 
1 c. sliced carrots 
1/2 c. diced celery 
1 c. shredded cabbage 


Place hamburger and onion in a large kettle; brown meat and 
drain fat. Add potatoes, carrots, celery, cabbage and tomato sauce. 
Bring to a boil. Sprinkle rice into mixture. Add remaining ingredi- 
ents. Cover and simmer for one hour. Makes 6 servings with 
approximately 177 calories per serving. 
MINESTRONE SOUP T. L. Tjaden 
1 onion, finely chopped 
1/4 c. olive oil 
1 1/2 c. chopped celery 
4 c. grated fresh tomatoes 
or 1 large can tomatoes 
with juice or 1 (6 oz.) can 
tomato paste and 3 c. 
vegetable stock 

1/2 c. chopped parsley 

salt to taste 


1 tsp. oregano 

2 tsp basil 

1/2 tsp. rosemary 

dash of garlic 

2 c. or more chopped carrot, 
zucchini, broccoli, potato, 
green beans, green pepper, 
cabbage, peas, corn, sauteed 
mushrooms 

1 c. cooked lima, kidney, pinto, 


dash of pepper 
1 or 2 bay leaves 


black or garbanzo beans or 
sauteed mushrooms 
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1/2 c. raw whole wheat 
noodles or broken 
whole wheat spaghetti 


Optional: 
1/2 c. cooked barley spinach and/or chard, cut 
or whole wheat berries into bite-size pieces 


Parmesan cheese 


Saute onion and celery in oil until soft. Add the tomatoes or 
tomato paste and stock, parsley and seasonings. If you prefer a 
thicker soup, stir in the ground soybeans. If you like it thinner, 
add more stock. Simmer the soup while you prepare whatever 
grains, beans and vegetables you wish to add. 

At least 30 minutes before serving the soup, add the cooked 
beans, the raw noodles or spaghetti and the cooked barley or wheat 
berries. 

Cook the chopped vegetables until they are nearly done by 
steaming or cooking in as little water as possible. Combine with 
the soup about 10 minutes before serving, including any cooking 
water. The leafy greens should be added to the pot just 5 minutes 
before serving. Don't count them as part of the 2 cups of 
vegetables, but add them in as extras because they cook down to 
a fraction of their original volume. 

After combining all the ingredients, bring the soup to a boil, 
then simmer for a minute or two while correcting the seasonings. 
If you like, garnish each bowl with a spoonful of Parmesan cheese. 
Makes about 10 cups. 


PLAZA Il STEAK SOUP Helen Gillespie 
1 stick oleo 1 c. onions 

1c. flour 1 c. carrots 

2 quarts water 1 c. celery 

2 Tbsp. beef base 1 pkg. frozen mixed vegetables 
1 Tbsp. Accent 1 can tomatoes 

1/2 Tbsp. pepper 2c. ground beef 


Melt oleo; blend in flour to make smooth paste. Stir in water. 
Saute beef and drain off the fat; add to soup. Parboil vegetables 
and add. 
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1 Ib. bacon, fried crisp, 1/2 c. raisins 
drained and crumbled 


Dressing: 
3/4 c. mayonnaise . 2 Tbsp. vinegar (I use cider 
1/4 c. sugar vinegar) 


Combine salad ingredients together in large mixing bow]; set 
aside. 

Combine dressing ingredients together thoroughly. Pour 
dressing over salad ingredients and stir to blend. Serve chilled. 
Refrigerate leftovers. Yields 12 servings. 


BROCCOLI-CAULIFLOWER SALAD Mary Rose Williams 

1 bunch broccoli 1/2 medium onion, sliced thin 
(flowerets only) and quartered 

1 bunch cauliflower 1 lb. bacon, cooked crisp 
(flowerets only) and crumbled 

1 c. fresh mushrooms, 1 pkg. Hidden Valley Ranch 
sliced thin dressing 


1 c. raisins 


Combine broccoli, cauliflower, mushrooms, raisins, onion and 
bacon. Make dressing as directed on package. Pour over and toss. 
Refrigerate, covered, for 2 hours. 


BROCCOLI AND RAISIN SALAD Randy Mae Leek 
1 large head broccoli, 1/4 c. red onion, chopped 

cut into small flowerets 1 c. mayonnaise 
10 to 12 strips bacon, 1/2 c. sugar 

fried crisp and crumbled 2 Tbsp. vinegar 


1/2 c. raisins 


Combine broccoli, bacon, raisins and onion in a large bowl. 
Blend together mayonnaise, sugar and vinegar. Pour over broccoli 
mixture. Stir to coat well. Cover and marinate at least one hour. 
Serves 6. 
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TREES AND RAISINS Bonnie Knauss 


Dressing: 
1/2 c. Miracle Whip or 3 Tbsp. vinegar 
mayonnaise 5 Tbsp. sugar 
Salad: 
1 batch raw broccoli chopped red onion 
flowerets (may use 1/2 Ib. bacon, fried crisp and 
cauliflower and broccoli crumbled 
mixture) 1/2 c. raisins (or to taste) 


Mix dressing ahead. Pour over vegetables about one hour before 
serving and toss to coat everything. 


CABBAGE MEDLEY Edith Dale 
5 or 6 slices bacon 1/2 c. coarsely chopped 
3/4 c. Italian salad dressing cauliflower 
1/4 c. water 1/2 c. coarsely chopped 
1/2 small head cabbage, broccoli 

coarsely chopped 3 green onions with tops, sliced 
3/4 c. thinly sliced 

mushrooms 


Cook bacon in a large skillet until crisp. Remove bacon, 
reserving 2 tablespoons drippings in skillet. Crumble bacon and set 
aside. 

Stir dressing and water into drippings. Add vegetables, stirring 
to coat well. Simmer, uncovered, 10 minutes. Sprinkle with bacon. 
Serves 6. 


CURRIED CHICKEN AND RICE SALAD Sylvia Nadler 
1 1/4 c. long grain rice 1/2 c. chopped celery 
1 tsp. salt 1/4 c. sliced scallions 
3 c. cold water (green onions) 
1/2 tsp. minced fresh 1/4 c. chopped parsley 
ginger root (more if you 1/2 c. chopped green pepper 
like) 1/2 c. raisins 
2+ c. diced cooked chicken 1 1/4 c. mayonnaise 
1 c. cooked peas or green 1/4 c. light cream 
beans 2 tsp. curry powder 
(Cont.) 
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ORANGE SALAD Lois Anne Harris 


4 oranges, peeled, sliced, 1/2 c. coarsely chopped walnuts 
seeded and drained 1/2 c. vegetable oil 

1 cucumber, thinly sliced 4 Tbsp. cider vinegar 

6 c. torn fresh spinach 1 1/2 tsp. sugar 

2 medium heads Bibb 1/4 tsp. salt 
lettuce, bite size pieces 1/8 tsp. freshly ground pepper 

1 small red onion, sliced 
in rings 


Around side of chilled glass salad bowl, arrange orange and 
cucumber slices alternately. In bowl, layer spinach, lettuce, 
onion rings, walnuts and remaining orange and cucumber slices. 
Cover and chill. 

Combine oil, vinegar, sugar, salt and pepper in jar. Shake well 
and chill. Toss with salad just before serving. (I add some orange 
juice to the dressing for more liquid and flavor.) Serves 6. 


FROZEN PEA SALAD Julia Michael 
1 small head lettuce 1 regular size bag frozen peas 
1/2 c. chopped celery 1 1/2 c. mayonnaise 

1/2 c. chopped green pepper 2 Tbsp. sugar 

1/2 c. chopped red pepper 8 to 10 slices bacon, fried crisp 
4 oz. grated cheese and crumbled 


1/2 c. chopped red onion 


Break lettuce in bite size pieces in a 9 x 13 x 2 inch glass baking 
dish. Sprinkle celery, pepper and onion over lettuce. Break the 
frozen peas over the above. Mix sugar in mayonnaise and spoon 
over peas. Sprinkle grated cheese over this, then put the bacon 
over the top. Cover and refrigerate overnight. 


LINDA'S PEA SALAD Pat Dillon 
1 (10 oz.) pkg. frozen peas 1/2 c. sour cream 

1 c. diced celery 1 c. Hidden Valley Ranch 

1 c. chopped cauliflower dressing 

1/4 c. diced green onion 1/2 tsp. Dijon mustard 

1 c. cashews 1 clove garlic (or 1/8 tsp. dried 
1/4 c. crumbled bacon minced garlic) 


Put first 6 ingredients in bowl. Combine last 4 ingredients and 
pour over the first 6 ingredients. Mix. 
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ORIENTAL SLAW 


2 Ibs. shredded cabbage 

4/5 bunch green onions, 
chopped 

1 2/3 Tbsp. sunflower seeds 

2 tsp. sesame seeds 


Diane Scheele 


2 oz. slivered almonds, toasted 
4/5 pkgs. Oriental flavored Top 
Ramen noodles, uncooked 
in 1/4 inch pieces 
1 2/3 Tbsp. sugar — 
6 1/2 Tbsp. salad oil 


Place cabbage, onions, sunflower seeds, sesame seeds, almonds 
and finely uncooked broken Ramen noodles in bowl. Mix flavor 
packet, sugar and oil until blended, then add to salad and toss salad 


well. Serves 20. 
SKILLET SLAW 


4 slices bacon 
1/4 c. vinegar 
1 Tbsp. sugar 
2 Tbsp. chopped onion 


Edith Dale 


salt to taste 
4 c. shredded cabbage 
1/2 c. chopped parsley 


Fry bacon crisp; remove from pan and crumble. Add vinegar, 
sugar, chopped onion and salt to drippings in pan. Cook until onions 
are clear. Remove from fire and add crumbled bacon, cabbage and 
parsley. Toss to mix. Serves 6. 


SPINACH-APPLE TOSS 


2 (10 oz.) bags spinach 

2 tart red apples, sliced 

8 slices bacon, crisply 
fried and crumbled 


Jo Anne Beasley 


2/3 c. salad dressing or 
mayonnaise 

1/3 c. frozen orange juice 
concentrate, thawed 


Wash and dry spinach leaves. Tear into bite sized pieces. 
Combine spinach, apples and bacon. Mix salad dressing and orange 
juice; pour over spinach-apple mixture and toss lightly. Serves 8. 


SPECIAL SPINACH SALAD 


1 1/2 lbs. fresh spinach in 

bite size pieces (dry spinach) 
1/2 lb. fresh mushrooms, sliced 
2 hard cooked eggs, sliced 
3/4 c. shredded Swiss cheese 
1/3 c. sunflower seeds 


Lois Anne Harris 


1/2 lb. bacon, cooked, drained 
and crumbled 

1/2 c. sugar 

1 tsp. salt 

1 tsp. dry mustard 

1/3 c. vinegar 


(Cont.) 
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MACARONI SALAD 
1 big pkg. curly macaroni, 
cooked 
2 carrots, grated 
Bring to a boil: 
2/3 c. vinegar 


Mix and let cool. Add: 


2c. Miracle Whip 


Ann Ryan 
Mary Rose Williams 
1 onion, chopped fine 
2 green peppers, chopped fine 


1 2/3 c. sugar 


Mix with above and salt to taste. 


CURLY MAC SALAD 


1 Ib. curly macaroni 
1 pint Hellmann's mayonnaise 
1 c. Eagle Brand milk 
1 c. vinegar 
1 1/2 c. sugar (I changed it 
to 1 c. - great!) 


Georgia Mattenlee 


3 to 4 grated carrots 
1 onion, chopped 


1 green pepper 


Mix together evening before. Refrigerate. Salad will keep in 


refrigerator 2 weeks. 
FROZEN AMBROSIA SALAD 


1 (8 oz.) pkg. cream cheese 

1/3 c. maple syrup 

1 Tbsp. lemon juice 

1 large can crushed pineapple, 
drained 

1 can Mandarin oranges, 
drained 


Kenette Harder 


1 large can sliced peaches, 
drained and cut into chunks 

1 small jar bing cherries, 
drained 

1 c. small marshmallows 

1 small carton Cool Whip 


Beat cream cheese, syrup and lemon juice until creamy. Fold 
in pineapple, oranges, peaches, cherries, marshmallows and Cool 
Whip until blended. Pour into 6-cup mold. Freeze. 


APPLE SALAD 


2 (8 oz.) pkgs. cream cheese 
1 1/2 c. sugar 


Connie Mendenhall 


2 (9 oz.) tubs Cool Whip 
1 tsp. lemon juice 
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4 apples, chopped 1 c. grapes 
1c. celery, sliced 1 small pkg. nuts 


Soften cream cheese. Add sugar, Cool Whip and lemon juice; 
mix well. Add remaining ingredients and mix well. 


APRICOT SALAD Phyllis Katz 
1 can apricot pie filling 2 cans Mandarin oranges, drained 
1 can pineapple chunks, 3 or 4 bananas, sliced 

drained 


Mix together. Chill. Serve. 


BANANA SALAD Priscilla Meeks 
Betty Bauman 

1 egg, beaten 1 tsp. vanilla 

1c. brown sugar 14 to 16 bananas, sliced 

1 Tbsp. margarine 1 can peanuts, chopped 


1 1/2 Tbsp. vinegar 


Cook until bubbly and sugar is dissolved; cool. Pour over 
bananas and peanuts. Mix and serve. 


BLUEBERRY SALAD Randy Leek 

1 (6 oz.) pkg. raspberry 8 oz. crushed pineapple with 
gelatin juice 

2c. boiling water 15 oz. blueberries, drained 


11/2 c. cold water 


Topping: 
8 oz. cream cheese, 1/2 c. granulated sugar 
softened 1/2 tsp. vanilla 
1 c. sour cream 1/2 c. pecans, chopped 


Combine gelatin and hot water; stir until gelatin is dissolved. 
Add cold water. Stir in pineapple and blueberries. Pour into 8 x 11 
inch glass dish. Refrigerate until set. 

Prepare topping by combining cream cheese, sour cream, sugar 
and vanilla into large mixing bowl. Beat until smooth. Spread 
topping over gelatin. Sprinkle with nuts. Chill. Serves 12 to 15. 
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PIMENTO CHEESE SALAD Phyllis Katz 


2 jars (or 1 1/4 c.) Kraft 1 (No. 2) can crushed pineapple, 
pimento cheese drained 
1/2 c. mayonnaise 1 carton Cool Whip 


1 lb. small marshmallows 


Mix together and refrigerate. 


PIMENTO CHEESE SALAD Joyce Sales 
1 jar Kraft pimento 3 c. marshmallows 
cheese spread 8 oz. Cool Whip 


14 oz. crushed pineapple 


Mix cheese and pineapple, including the juice. Add marsh- 
mallows. Stir in Cool Whip. Makes 25 servings. 


STRAWBERRY NUT SALAD Dawn Ream 
2 (10 oz.) pkgs. frozen 1 c. boiling water 
strawberries 2 small bananas 
1 Ib. can crushed pineapple 1 c. chopped walnuts 
2 pkgs. strawberry Jello 1 small carton sour cream 


Thaw berries and drain, reserving juice. Drain pineapple, 
reserving juice. Dissolve Jello in boiling water and add juice. Fold 
in fruits and nuts. Turn half of Jello mixture in glass cake pan 
or bowl of equal size. Chill until set. 

Spread sour cream over set gelatin, then pour remaining Jello 
over sour cream. Chill until all set. 


SWEET PINK SALAD Cynthia Green 
1 (12 oz.) tub Cool Whip 1 c. miniature marshmallows 

1 can Eagle Brand milk 1 c. pecans, chopped 

1 can cherry pie filling 1 c. coconut 


1 medium can drained 
pineapple chunks 


Mix Cool Whip and Eagle Brand. Stir in cherry pie filling. 
Add remaining ingredients. Store in refrigerator in covered dish. 
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TWO-LAYER SALAD Kenette Harder 
1 pkg. lemon Jello 1 small can crushed pineapple, 


2 bananas, sliced drained 
1/2 c. small marshmallows 


Salad Dressing: 


juice from pineapple to 2 Tbsp. flour (Wondra) 
make lc. 2 Tbsp. melted butter 
1/2 c. sugar 1 egg 


Cook dressing until thickened; stir. Cool and pour over 
salad. 

Note: Keep pineapple juice on hand to make up the extra 
needed for one cup. 

Melt butter in heavy pan. Beat juice, egg, sugar and flour in 
blender before pouring into pan with butter; stir constantly. 


FROZEN WALDORF Diane Scheele 
4 eggs, slightly beaten 1 c. pineapple juice 
1 c. sugar 1/8 tsp. salt 


Cook over low heat, stirring constantly. Cool and add: 


1c. nuts 4 diced apples 
1 c. diced celery 2c. Desert Whip, whipped 
1 c. drained crushed (fold in last) 

pineapple 


Freeze in mold. Makes one mold. 


CRANBERRY RELISH Priscilla Meeks 
cranberries walnut meats 

oranges sugar 

apples 


To each cup of cranberries, add 3/4 cup sugar, 1/2 orange, 
1/2 apple and 1/2 cup chopped nutmeats. Mix well and store until 
needed. The longer this sets, the better it tastes. 
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Shake in jar to blend well. Chill before serving. Serving 
size equals 2 1/2 tablespoons. 
(247 mg. Sodium, 0 Cholesterol and 9 g. Fat) 


HERBED YOGURT DRESSING Katie Richard 
1 Tbsp. plus 1 tsp. 1/2 tsp. dill weed 
vegetable oil 1/8 tsp. garlic powder 
1c. plain nonfat yogurt 1 Tbsp. minced onion 
2 Tbsp. wine vinegar salt and pepper to taste 


1/2 tsp. dried oregano 


Stir oil into yogurt. Add other seasonings. Chill to blend 
flavors. Stir well before serving. Serving size equals 2 1/2 table- 
spoons. Makes 8 servings. 

(2 mg. Cholesterol, 21 mg. Sodium and 3 g. Fat) 


CHEESY HERB DRESSING Katie Richard 
1/4 c. plus 2 Tbsp. 1 Tbsp. grated Parmesan cheese 
plus 2 tsp. reduced 1 1/2 tsp. lemon juice 
calorie mayonnaise 1/8 tsp. garlic powder 
1 Tbsp. dried parsley 1/4 tsp. dried basil 
flakes 


Mix well and chill to blend flavors. Serving size equals 
2 tablespoons. 
(7 g. Cholesterol, 170 mg. Sodium and 6 g. Fat) 


* * * * * * * * * * 


In 1850, WJC offered two sessions per year, consisting of one 
26-week term and one 16-week term. Tuition was $12.00 and 
$8.00. 

* * ¢ € & € £¢ £= FT € 


In 1850, the enrollment was 137; 110 were from Clay County. 


* * * * * *£ *£ KF KF & 
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MEAT, FISH AND POULTRY NOTES 


* Baking fish on a bed of celery and onions will add to the taste as well as keep 
the fish from sticking, 


* Coating will adhere to chicken better if it has been chilled for an hour before 
cooking, 


* Sprinkle salt in the frying pan before adding meat and there will be less grease 
splattered. 


* For a juicier burger rub both sides with cold water before grilling, 


* Place cold water and cornstarch or flour in a jar with tight lid Shake the jar 
until liquid is well mixed and lumps are gone. Then slowly add this mixture to 
pan drippings and stir while bringing gravy to a boil. 


* Always roast poultry breast side down so the white meat will not dry out. Turn 
the bird for the last portion of cooking so that it will brown well 


* Rubbing poultry with salt and lemon juice will lessen any unpleasant odor. 

* Unwaxed dental floss is good for trussing poultry because it will not burn. 

* If gravy is too greasy, a bit of baking soda can be added without affecting the 
taste of the gravy. 

* Pour pan drippings into a tall jar. The grease will rise to the top in minutes and 
can be removed for grease free gravy. 


* Meat loaf won't crack when baking if it’s rubbed with cold water before going in 
the oven. 


* Adding cold water to the bottom of the broiling pan before cooking meat helps 
absorb smoke and grease and makes clean up easier. 


* ‘lo speed up hamburger cooking, poke a hole in their centers when shaping. 
This causes the center to cook quickly and the holes are gone when the 
hamburgers are finished cooking. 


* \ large roast can be carved more easily after it stands for about 30 minutes. 


* Meat or chicken may be floured easily by placing in a bag with flour and 
shaking well. 


* Add a little lemon juice to water while boiling to make fish firm and white. 


* To avoid odors while cooking fish, cover with browned butter and lemon juice. 
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MAIN DISHES — 
MEAT, SEAFOOD, POULTRY 


BARBEQUES Priscilla Meeks 
1 to 2 lbs. ground beef 1 Tbsp. vinegar 

1 large onion 2 tsp. Worcestershire sauce 

1 tsp. salt 1 Tbsp. prepared mustard 

1c. chili sauce 1 Tbsp. brown sugar 


Brown ground beef; drain. Add onion and cook until onion is 
softened. Add remaining ingredients and simmer one hour. 


BBQ MEATBALLS Ruth Ann Nay 
1 can Pet milk 1/2 tsp. pepper 

3 lbs. hamburger 1/2 c. onion, chopped 

2 c. oatmeal 2 tsp. chili powder 

2 eggs 1 tsp. salt 


1/2 tsp. garlic salt 


Stir ingredients together and shape into medium-size balls. 
Place in a flat baking dish. Pour sauce over meatballs. Bake, 
uncovered, one hour in 350° oven. 


BBQ Sauce: 


2c. catsup 1 tsp. Worcestershire sauce 
2 Tbsp. liquid smoke 1/2 c. onion, chopped 
1/2 tsp. garlic salt 


Mix all together. Bring sauce to a boil, stirring constantly. 
Pour over meatballs and bake. 


MICROWAVED BBQ RIBS Sandra Howard 
2 Ibs. country-style ribs, 1 envelope dry onion soup mix 
cut up 1 c. barbecue sauce 


1/2 c. hot water 


In 3-quart microwave casserole, combine water and dry soup 
mix. Add ribs. Cover and microwave at 1/2 power (5) for 30 to 
40 minutes, rearranging after half time. Drain. Add barbecue 
sauce. Cover and microwave on 1/2 power for 10 minutes. 
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BLT PIE Teana Kearney 


12 slices fried bacon, 1/4 c. chopped parsley 
crumbled 1 pie crust shell 
1/2 c. shredded Monterey 2 eggs 
Jack 1 c. evaporated milk 
1 1/2 c. chopped tomato 1 tomato, thinly sliced 
1 c. chopped onion 1/2 c. shredded lettuce 


Combine half the bacon, cheese, chopped tomatoes, onion and 
parsley. Spoon into pie crust. 

Beat eggs and evaporated milk. Slowly pour over the bacon 
mixture. Arrange sliced tomato on top of pie. Bake on prepared 
baking sheet at 350° F. for 35 minutes or until pie crust has 
browned or until knife inserted in center comes out clean. 

Let stand for 15 minutes. Top with shredded lettuce and 
remaining bacon. Serve. Makes 8 servings. 


BRISKET Katie Richard 


Use 5-pound beef brisket which has been trimmed of all visible 
fat. Marinate in glass dish overnight. 


Marinade: 


1 small bottle soy sauce 3 Tbsp. lemon juice 
1 can beef consomme 1 clove garlic, crushed 


Sauce: 


1 c. catsup 4 Tbsp. cider vinegar 
4 Tbsp. brown sugar 2 tsp. liquid smoke 
4 Tbsp. Worcestershire 

sauce 


Next morning, pour off marinade and discard. Sprinkle brisket 
generously with paprika. Wrap tightly in heavy duty aluminum 
foil and seal edges well. Place in shallow baking pan. Bake at 
325° for 5 hours. 

Cool meat, then refrigerate until cold. Slice thinly and 
arrange in baking pan. Pour sauce over all. Cover with foil and 
heat 30 minutes at 300°. 
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POTATO PAN BURGER CASSEROLE 


1 1/2 lbs. ground beef 

1 (5/8 oz.) pkg. brown 
gravy mix 

10 1/2 oz. can condensed 
cream of mushroom soup 


Topping: 


1 c. flour 

1 c. instant potato flakes 
2 tsp. baking powder 

1/2 tsp. salt 


Cheryl Ingraham 


1 c. dairy sour cream 
1/4 c. water 
2 Tbsp. catsup 


3/4 c. milk 
2 Tbsp. oil 
1 egg 


Heat oven to 425°. Cook meat in 2-quart casserole in 
microwave; drain (or bake in oven 20 to 25 minutes). Add gravy 
mix, soup, sour cream, water and catsup; mix well. 

Mix topping ingredients and drop in spoonfuls on top of meat 


mixture. Bake 30 minutes. 


STUFFED BURGER BUNDLES 


Stove Top stuffing mix 
1 lb. hamburger 
1/3 c. evaporated milk 


Connie Walker 


1 can mushroom soup 
2 tsp. Worcestershire sauce 
2 Tbsp. ketchup 


Prepare Stove Top stuffing according to box instructions. Mix 
hamburger, milk, soup, Worcestershire sauce and ketchup together 
and form into balls or patties. Stuff dressing in the middle of 
meatballs and seal the sides. Bake, uncovered, 45 minutes in 350° 


oven. 
CHICKEN A LA CRESCENT 


1/3 c. crushed herb seasoning 
1/4 c. chopped pecans 

3 oz. cream cheese 

2 Tbsp. soft oleo 

1/2 tsp. lemon pepper 


Connie Kiely 


1 c. chopped chicken 
chopped mushrooms 

8 crescent rolls 

3 Tbsp. melted oleo 

1 jar Heinz chicken gravy 


Crush pecans and croutons; set aside. Combine cream cheese, 
2 tablespoons oleo, lemon pepper, chicken and mushrooms. 

Separate rolls. Put cream cheese mixture in rolls and roll up. 
Dip rolls in 3 tablespoons melted butter and roll in crumbs. Place 


(Cont.) 
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Next add brandy. (You may want to remove skillet from open 
flame; it may ignite.) Add heavy cream and oregano; mix well. 
Reduce heat to simmer. Cook for approximately 10 minutes, 
stirring and turning chicken often. Serves 4. 


CHICKEN CRANBERRY BAKE Pam Lampman 
3 whole chicken breasts, 1/2 c. firmly packed 
skinned, boned and brown sugar 
halved 1/2 tsp. grated orange peel 
1/2 c. chopped onion 1 1/2 c. fresh or frozen 
1 Tbsp. oil cranberries 


1 c. ketchup 


Heat oven to 400° F. Grease 13 x 9 inch (3 quart) baking dish. 
Place chicken breast halves in greased dish. Bake at 400° F. for 
25 minutes. 

Meanwhile, in medium skillet over medium heat, cook and stir 
onion in hot oil until crisp-tender. Add ketchup, brown sugar and 
orange peel; blend until brown sugar is dissolved. Stir in 
cranberries. Spoon over partially baked chicken breasts. Bake 
an additional 20 minutes or until chicken is tender. Makes 6 
servings. 


CHICKEN AND DRESSING CASSEROLE Dorothy Thornton 
2c. diced cooked chicken 1 box corn bread dressing 
breast 1 onion 
1/2 cube oleo 4 stalks celery 
Sauce: 
1 c. cheese soup lc. milk 


1 c. mushroom soup 


Saute onion and celery in oleo. Add one cup or more of 
chicken broth. Add to dressing. Put about one inch dressing in 
baking dish then a layer of chicken. 

Mix together sauce ingredients and pour over dressing and 
chicken. Top with grated cheese. Bake 45 minutes at 350°. 


CHICKEN ENCHILADAS Leanna Holt 
1 c. chopped onion 1/2 c. green pepper, chopped 
2 Tbsp. oleo (optional) 
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Saute onion and green pepper in oleo. Add: 


2 c. cooked chicken, diced 1 (4 oz.) can green chili 
peppers, chopped 


Sauce: 
3 Tbsp. oleo 1/4 c. flour 
Melt oleo and stir in flour. Add: 


1 tsp. coriander or cumin 2 1/2 c. chicken broth 
3/4 tsp. salt 


Cook until thick, 3 to 4 minutes. Stir in: 
1 c. sour cream 
Also stir in half of the cheese: 
1 1/2 c. Monterey Jack or 12 (6 inch) corn tortillas 
cheddar cheese, shredded 
and divided 
Add 1/2 cup of sauce to the chicken mixture. Dip tortilla shells 
in sauce to soften. Fill with 1/2 cup chicken mixture. Layer ina 


9 x 13 inch pan. Pour remaining sauce over and top with remaining 
cheese. Bake at 350° for 25 minutes. 


CHICKEN ENCHILADAS Susan Kuntz 
3 c. diced cooked chicken 1/2 lb. shredded Monterey Jack 
1 Tbsp. oil cheese 
1 c. onion, finely chopped oil 
2 (4 oz.) cans green chilies, 2 (8 oz.) cartons sour cream 
chopped 1 can cream of chicken soup 
1/2 lb. shredded cheddar 12 flour tortillas 
cheese 


Saute onion in oil. Add chicken, chilies and 2/3 of each cheese. 
Fry tortillas in hot oil to soften. Divide chicken mixture evenly 
to fill tortillas. Roll up and place in greased 9 x 13 inch baking 
dish. 

Combine soup and sour cream. Pour over enchiladas and top 
with remaining cheese. Bake at 350° for 20 to 30 minutes. 
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CHICKEN SCALLOP Kenette Harder 
1 whole chicken 1/2 tsp. salt 
2 quarts water 1c. milk 
1 small onion, chopped 1/4 tsp. pepper 
1/2 c. flour 3 eggs, well beaten 
2c. chicken broth 1 to 2 boxes Kellogg's Croutettes 
1/2 c. chicken fat, stuffing 
skimmed from broth 
or corn oil 


Cook whole chicken in large pan with 2 quarts water. Put 
chopped onion in water. Cool, remove from bone and cut into 
smaller pieces. Cool broth and save. 

Melt fat. Add flour. Remove from heat and add broth and 
milk. Cook until thickened. Add salt and pepper and beaten eggs. 
Mix and cook one minute longer. (I put all the above in blender 
to beat and cook all at once.) 

Cover baking dish with Kellogg's Croutettes stuffing. Pour 
half the sauce over stuffing. Put chicken on top and pour 
remaining dressing over chicken. Top with about 2 cups 
Croutettes. 


CHICKEN AND STUFFING CASSEROLE Daisy Cook 
1 (1 1/2 to 2 Ib.) chicken, 1 can cream of chicken soup 
cubed 11/4 c. milk 
1 can cream of mushroom 1 pkg. stuffing mix 
soup 


Cook chicken in enough water to cover. Cool and bone. 
Reserve 2 cups broth. Mix together soup and milk. Add chicken. 
Put in 9 x 13 inch glass baking dish. Cover with topping. 

Topping: Make stuffing according to directions using broth. 
Sprinkle on chicken mixture. Bake at 350° for 30 minutes. 


FAMILY FAVORITE CHICKEN AND STUFFING BAKE Ann Ryan 


1 (6 oz.) pkg. instant 1/3 c. milk 
chicken-flavored 1 tsp. chopped parsley 
stuffing mix 6 skinless and boneless chicken 
1/2 c. each chopped carrot, breast halves (about 1 1/2 Ibs.) 
celery and onion (optional) paprika 


1 can Campbell's cream of 
mushroom soup 
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Preheat oven to 400° F. Prepare stuffing mix according to 
package directions, but add vegetables with seasoning packet. 
Combine soup, milk and parsley; set aside. 

In 2 or 3-quart shallow baking dish, arrange stuffing across 
center of dish. Spoon thin layer of the soup mixture in casserole 
on each side of stuffing. Arrange chicken over soup mixture; 
overlap, if necessary. Sprinkle with paprika. 

Pour remaining soup mixture over chicken. Cover with foil. 
Bake 15 minutes. Uncover and bake 10 minutes more until chicken 
is fork-tender. Stir sauce before serving. Makes 6 servings. 

Preparation Time: 15 minutes. 

Cook Time: 25 minutes. 


APRICOT CHICKEN Kenette Harder 


skinned chicken (any number 
of pieces) 


Sauce: 


1 jar apricot preserves 1 envelope Lipton onion soup mix 
1 bottle Russian dressing 


Mix sauce in blender. Pour sauce over chicken and cook in 
crockpot. 


ARROZ CON POLLA Susan Fetsch 
1/2 c. chopped onion 1 tsp. salt 

1/4 c. vegetable oil 1/8 tsp. pepper 

1 chicken breast, split 10 pimento-stuffed green 

2 chicken thighs olives 

10 oz. tomatoes with 1/2 c. frozen peas, thawed 


green chiles 
1 c. chicken broth 


In large skillet, brown onion in vegetable oil until it is light 
golden and transparent. Remove onion and set aside. Place 
chicken pieces, skin side down, in the skillet. Cook pieces over 
medium heat until browned. Turn and brown on the other side. 

Return the onion to the skillet. Add tomatoes with chilies, 
chicken broth, salt and pepper. Cook an additional 20 minutes at 
asimmer. Add olives and peas. Cook 5 more minutes. Serve with 
rice and warmed flour tortillas. Makes 2 servings. 

To lower calories, use skinned, boneless chicken breasts and 
steam with onion in a small amount of water; omit oil. 
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Add 2 cups broth and stir till thickened over the fire. Add cheese 
and stir till melted. Pour over chicken. Bake at 350° for 30 
minutes or until heated through. Good served over rice. 


KING RANCH CHICKEN Donna Butler 
1 c. diced onion 1 clove garlic, minced 
1 green pepper 1 Tbsp. chili powder 
1/4 c. butter 1 c. chicken broth 
1 (10 1/2 oz.) can cream of 1 (8 oz.) pkg. soft tortillas 
mushroom soup 1 lb. (4 c.) grated cheddar cheese 
1 can cream of chicken 2c. diced cooked chicken 
soup (2 chickens) 
1 (10 oz.) can Rotel 
tomatoes 


Saute onion and pepper in butter. Add soups, tomatoes, garlic 
and chili powder. Place tortillas in chicken broth 10 minutes. 
Line casserole dish with tortillas. Fill remainder of dish with 
layers of 1) tortillas; 2) diced chicken; 3) sauce and 4) cheese. 
Bake at 350° for 30 minutes. 


LEMON-BARBEQUE CHICKEN Eleanor Hodgson 


3 (2 to 2 1/2 lbs.) broiler- 2 tsp. crushed basil 
fryer chickens 2 tsp. onion powder 
1 c. salad oil 1/2 tsp. crushed thyme 
1/2 c. lemon juice 1 clove garlic, crushed 
1 Tbsp. salt 1 to 2 lemon slices per piece 
1 tsp. paprika of chicken 


Split chickens in halves or quarters; skin. Place in shallow 
baking pan. 

Combine remaining ingredients in a jar and shake well. Pour 
sauce over chicken. Cover tightly and marinate in refrigerator 
6 to 8 hours or overnight, turning chicken occasionally. Remove 
chicken from refrigerator about an hour before grilling. 

Place chicken on grill, brushing with marinade. Place lemon 
slices on top of chicken pieces. Cook 20 to 25 minutes, brushing 
often with marinade. Turn chicken and replace lemon slices. Cook 
an additional 20 minutes. Serves 8. 
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MEXICAN CHICKEN Ann 


1 can cream of mushroom 2 c. shredded cheddar cheese 
soup 1 to 1 1/2 lbs. cooked chicken 
1 can Rotel (in pieces) 
1 medium onion, chopped broth from chicken 
1 medium green pepper, 1 pack corn tortillas 
chopped 


Cook chicken; debone it and set meat aside. Save the broth. 
Brown green pepper and onion in 3 tablespoons butter. Add soup, 
Rotel and one cup cheese in skillet. Dip tortillas in broth and line 
the bottom of a 9 x 13 inch pan. Sprinkle half the chicken on top 
of tortillas. Top with sauce from pan. Repeat layering until all 
ingredients are gone. Top with remaining cup of cheese. 

Bake at 350° 25 to 35 minutes. 


ORANGE CHICKEN (LOW-CALORIE, LOW-CHOLESTEROL, 


LOWFAT) Cynthia Green 
4 chicken breasts 1 Tbsp. cornstarch 
2 Tbsp. olive oil 1/4 tsp. ground ginger 
1/2 tsp. salt 1/3 c. low-sugar orange 
1/8 tsp. pepper marmalade 
3 Tbsp. honey 2/3 c. orange juice 


Brown chicken in margarine. Add remaining ingredients. 
Reduce heat. Cover and simmer, stirring occasionally, 25 to 35 
minutes until tender. Serve with rice. 


RUBY'S CHICKEN BAKE Jeanne Johnson 
6 chicken breasts, skinned 3/4 c. evaporated milk 

and boned or 1/2 c. Chablis blush wine 
6 slices Swiss cheese 1 pkg. Pepperidge Farm stuffing 
1 can cream of chicken mix 

soup 1/2 c. margarine, melted 


Lay chicken breasts in lightly oiled 9 x 13 inch pan. Cover with 
slices of cheese. Mix soup with milk or wine until smooth and pour 
over the chicken and cheese. Sprinkle stuffing mix over mixture 
and drizzle with melted margarine. Bake at 350° for one hour. 
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CHINESE PILE-UP Dorothy Thornton 


1c. celery, chopped 1/2 Ib. cheddar cheese, grated 
2 bunches green onions, 1 bag slivered almonds 

chopped 3 boxes long grain and wild rice 
3 cans pineapple chunks 1 bag Chinese noodles 
1 bag coconut 8 deboned chicken breasts, 
3 cans cream of chicken cut in chunks 

soup 


3 c. tomatoes, diced 


Put all in individual bowls. Make gravy by adding 1 1/2 cups 
milk to soup and heat. 
Marinate chicken breasts in: 


1 c. soy sauce 2 tsp. brown sugar 
1/2 c. cooking oil 4 tsp. ginger 
2 tsp. dry mustard 1 tsp. garlic salt 


Simmer 5 minutes; cool. Add chicken and marinate for 24 
hours. Bake at 350° for one hour. 

Number dishes and put on top of each ingredient in this 
order: 


1. Rice 7. Tomatoes 

2. Noodles 8. Gravy (again) 

3. Chicken 9. Onions 

4. Cheese 10. Pineapple 

5. Gravy 11. Almonds 

6. Celery 12. Coconut 

ENCHILADA CASSEROLE Leanna Holt 

3 lbs. ground beef 2 cans golden mushroom soup, 

1 large onion, chopped fine undiluted 

1 (1 lb.) can whole tomatoes, 2 c. sour cream 
undrained 1 tsp. garlic powder 

1 (1 Ib.) can whole tomatoes, 12 to 16 flour tortillas 
drained 1 c. melted oleo 

2 pkgs. frozen chopped 4 (4 oz.) cans whole green 
spinach, cooked and chilies, chopped 
squeezed dry 1/2 lb. Colby cheese, grated 

1 tsp. pepper 


Cook meat; drain off fat. To meat, add onion, tomatoes, 
spinach, pepper, garlic powder and half of the chopped green 
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chilies. Simmer this mixture for about 30 minutes. 

In separate bowl, combine soup and sour cream. Line the 
bottom of a 9 x 13 inch pan with tortillas that have been dipped 
in oleo. Cover with 1/3 of meat mixture, 1/3 of green chilies, 
1/3 of soup and sour cream mixture and 1/3 of grated cheese. 
Repeat this twice, beginning with tortillas. Bake at 325° for 45 
minutes. 


HAM-WHAT-AM LOAF Jo Ann Butler 
1 lb. cured ham, ground lc. milk 
1 1/2 lbs. fresh ham, ground 2 eggs, beaten 
1 c. stuffing mix (or bread salt 

crumbs) 

Sauce: 

1 c. brown sugar 1/2 c. water 
1/2 c. vinegar 1 tsp. mustard 


Combine ingredients; shape into loaf. Pour sauce over loaf. 
Cook at 325° for 2 hours. Baste sauce every 30 minutes. Thicken 
sauce to pour over slices of the loaf like gravy. 


SPICY HAM AND BEANS Carole Tanner 
2c. dry pinto beans 2 Tbsp. brown sugar 

1 quart water 1 Tbsp. mustard 

1 pkg. ham hocks 1/2 tsp. hot sauce 

1 can stewed tomatoes 1 tsp. Worcestershire sauce 

1 tsp. salt lc. water 


Boil beans in water 2 minutes; remove from heat and let stand 
one hour. Rinse and drain. Add remaining ingredients. Cook all 
day in crockpot on high. Trim fat and bone from meat when 
tender. Add more water, if necessary. 


HAMBURGER CASSEROLE DELUXE Darlene Atkinson 
1 1/2 lbs. ground beef 1 c. sour cream 
1 c. chopped onion 3/4 tsp. salt 
1/4 c. green pepper 1/4 tsp. pepper 
1 (12 oz.) can kernel corn, 1/2 tsp. Accent 
drained 1 1/2 c. uncooked macaroni 
1 can mushroom soup 1c. buttered soft bread crumbs 


1 can cream of chicken soup ic ) 
ont. 
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Combine eggs and ricotta cheese. Spoon half mixture over 
noodles. Sprinkle with half the mozzarella. Top with half of 
sauce. Repeat. 

Bake in 375° oven for 45 minutes or until heated through. 
Remove from oven. Let stand 10 minutes for easier serving. 
Makes 8 servings. 


LA LASAGNA DE MEXICANA Mary Lou Baker 
1 Ib. ground beef 1 c. Monterey Jack pepper 
1 1/2 tsp. cumin cheese, grated 
1 Tbsp. chili powder 1 tsp. pepper 
1/4 tsp. garlic 1 tsp. salt 
1/4 tsp. red pepper 1 (16 oz.) can tomatoes 
2c. small curd cottage 12 corn tortillas 

cheese 1 egg 

Condiments: 

shredded lettuce grated cheddar cheese 
diced tomatoes sliced black olives 


chopped green onions 


Preheat oven to 350°. Brown ground beef and drain thoroughly. 
Add cumin, chili powder, garlic powder, red and black pepper, salt 
and tomatoes. Heat mixture through. 

Line 9 x 13 inch pan with half of tortillas. Pour beef mixture 
over tortillas. Top with remaining tortillas and set aside. 

Combine cottage cheese, Monterey Jack cheese and egg; pour 
over tortillas. Bake at 350° for 30 minutes. Garnish with 
condiments listed. Yields 6 to 8 servings. 

Note: If watching cholesterol and fat, use half or all ground 
turkey in place of beef. 


SPINACH LASAGNA Susan Fetsch 
16 oz. ricotta or small 1/8 tsp. pepper 
curd cottage cheese 3/4 tsp. oregano leaves 
1 1/2 c. shredded mozzarella 15 1/2 oz. spaghetti sauce 
cheese 8 oz. lasagna noodles, uncooked 
1 egg 1 c. water 
10 oz. frozen chopped 1/4 c. Parmesan cheese 
spinach, thawed and 
drained 
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Combine ricotta, one cup mozzarella, egg, spinach, pepper and 
oregano in a large bowl, mixing well. Spread 1/2 cup spaghetti 
sauce in a greased 9 x 13 inch baking pan. Put 1/3 of noodles over 
the sauce and spread with half the cheese mixture. 


Repeat, then top with remaining noodles, spaghetti sauce and 
remaining 1/2 cup mozzarella. Pour water around edges and 


sprinkle with Parmesan cheese. 


Cover tightly with foil and bake in a 350° oven for 1 hour and 
15 minutes. Let stand 15 minutes before serving. (May be frozen 


after baking.) Makes 8 servings. 
MEATBALLS AND SAUCE 


3 Ibs. ground beef 

1 (12 oz.) can evaporated 
milk 

1 c. oatmeal 

1 c. cracker crumbs 

2 eggs 


Mary Rose Williams 


1/2 c. chopped onions 
1/2 tsp. garlic powder 
2 Tbsp. salt 

1/2 tsp. pepper 

2 tsp. chili powder 


Mix well. Mixture will be soft. Shape into walnut size balls. 
Cook one hour at 350°. Freezes well. 


Sauce: 


2 c. ketchup 
1 c. brown sugar 
1/2 tsp. liquid smoke 


Enjoy! 
MOM'S SWEDISH MEATBALLS 
2 lbs. top round beef 

Grind above together fine. 
1 to 2 tsp. salt 
1/2 tsp. pepper 
1/2 tsp. nutmeg 


1/2 tsp. ginger 
1/2 tsp. allspice 


1/2 tsp. garlic powder 
1/4 c. chopped onion 


Betty Bauman 


1 lb. pork tenderloin 


1 rounded c. bread crumbs 
1 large onion, grated 

4 eggs 

11/2 to 2c. milk 


Mix spices, eggs, onion and bread crumbs. Add meat, a little 
at a time; alternate with milk and mix well. Round into meatballs 


(Cont.) 
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Put mixture in greased 9 x 13 inch pan and sprinkle with 
mozzarella. 

In small bowl, mix eggs, milk, oil, salt and flour; pour over meat 
mixture. Sprinkle with Parmesan. Bake 30 minutes. Makes 12 
servings. 

Note: Mushrooms, bell pepper strips, Italian sausage and/or 
Canadian bacon may be added, if desired. 


PORK CHOP CASSEROLE Teana Kearney 
potatoes cream of chicken soup 

pork chops milk 

onions 


Use above ingredients as needed for number of servings needed. 
Can be fixed in crockpot or oven. Slice potatoes thinly. Spread 
on bottom of pan. Dice a little onion on potatoes. Brown pork 
chops in skillet. Place pork chops on top of potatoes. 

Take one can cream of chicken soup and 1/2 can of milk; mix 
together. Pour over pork chops and potatoes. Cook on low heat 
8 hours in crockpot or cook in oven until potatoes are done. 


PORK CHOPS WITH RICE Diane Scheele 


Brown pork chops in covered roaster in oven at 450° for 20 
to 25 minutes, then turn oven to 350°. Add 2 cups hot water and 
bake 30 minutes. 


Add: 
1 c. uncooked rice 1 can mushrooms and gravy 
2c. hot water or 1 can mushroom soup 


(I use the soup) 
Bake one hour or longer at 325°. 
SWEET AND SOUR PORK CHOPS Nick Cavlovich 


4 pork chops 1/2 c. brown sugar 
2 Tbsp. oleo salt and pepper 
1 can sauerkraut 


Season pork with salt and pepper. Brown on both sides in oleo. 
Place pork in a baking dish. Rinse sauerkraut off in a strainer; 
drain well. Mix kraut and brown sugar. Spread this on top of pork, 
Cover the dish and bake at 325° for 35 to 40 minutes. Serves 4. 
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PORK RIBS AND SAUERKRAUT (SCHWEINERIPPCHEN UND 


SAUERKRAUT) Charlotte Warren 
1 Ib. 12 oz. can sauerkraut 3/4 c. firmly packed brown sugar 
1 c. chopped onion 3 Ibs. country-style pork ribs 


1 Ib. 12 oz. can tomatoes 

Layer ingredients in a large casserole or roaster as listed, 
starting with sauerkraut and ending with ribs. Do not stir. Cover 
and bake at 325° F. for 3 hours. Uncover the last 45 minutes of 
baking. Makes 6 servings. 
ROULADEN (GERMAN DISH) Charlotte Warren 


(Beef Rolls) 


6 slices thin beef steak 1 large or 2 small dill pickles, 
(approximately 1/8 to 1/4 cut into 6 strips 
inch thick, about 4 inches prepared mustard 
wide and 6 to7 inches long)* _salt and pepper 

6 strips bacon cornstarch or flour 


1 medium onion 


Spread each steak lightly with prepared mustard. Top each with 
one strip of raw bacon. At one end of the steak, put one tablespoon 
chopped onion and a dill pickle strip. Roll the steak up, starting 
with the onion end, like a jelly roll, being careful to keep all onions 
tucked in. Secure with metal meat picks, toothpicks or tie (like 
a package) with white thread. Make sure the meat will stay rolled 
up. 

Brown in a skillet or Dutch oven on all sides in bacon grease 
(preferred or Crisco). Add extra onion in skillet for added flavor. 
Add water to barely cover the meat (don't drown it!). Simmer with 
lid on at reduced heat until done, approximately one hour. 

Make brown gravy from drippings. Thicken with small amount 
of cornstarch or flour. Serve with boiled potatoes or noodles and 
red cabbage. 

*Breakfast steaks work well if they are wide enough. Most 
butchers will slice a round tip roast or a sirloin tip roast for you 
if you can't find suitable slices at the meat counter. 


RUNZAS Donna Butler 
1 large frozen loaf bread chopped onion 
or 2 small ones 1 pkg. mozzarella cheese, grated 


1 1/2 lbs. ground beef 
(Cont.) 
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Cut spareribs in 1 1/2 inch squares. Combine all ingredients 
(except pineapple and cornstarch). Cook one hour. Pour off 
excess fat. 

Place meat in separate bowl. Heat liquid. Add pineapple juice 
to liquid. Bring to a boil. Thicken sauce with cornstarch. Cook 
until thick. Pour sauce over spareribs. Arrange pineapple chunks 
on top. Serve hot. 


BAKED STEAK Iva Lea Durocher 
3 Ibs. round steak 1 medium onion, cut in rings 
(2 inches thick) 1 c. catsup 
2 tsp. butter, softened 1 Tbsp. Worcestershire sauce 
1 lemon, thinly sliced few drops of Tabasco sauce 


1/4 c. water 


Place meat in shallow baking pan. Spread butter over meat 
and top with lemon and onion rings. Mix remaining ingredients 
and pour over meat. Cover with foil and bake at 350° for 2 1/2 
to 3 hours or until meat is tender. 


MINUTE STEAK ROLL-UPS Mary R. Williams 
6 tenderized minute steaks 1/2 c. grated Parmesan cheese 
1 can mild chopped green 2 Tbsp. chili powder 

chilies 1/2 tsp. salt 
1/2 lb. mozzarella cheese, 1/4 tsp. pepper 

sliced 1/2 c. melted butter 


3/4 c. fine dry bread crumbs 


Spread each minute steak evenly with green chilies. Top with 
slices of mozzarella cheese. Roll up each steak. Melt butter. 
Combine bread crumbs, Parmesan cheese, chili powder, salt and 
pepper in adish. Dip each rolled steak in melted butter then in 
crumb mixture. Place steaks, seam side down, in baking dish. 
(Recipe may be prepared ahead of time to this point and is great 
when preparing ahead for company.) 

Preheat oven to 350°. Bake 45 to 60 minutes. (Additional 
mozzarella cheese may be added to the top of steaks during last 
few minutes of baking.) Serves 6. 

Preparation Time: 15 to 20 minutes. 
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ONION CRUSTED STEAK Pam Buchanan 
1 (2.8 oz.) can French 1/2 tsp. garlic powder 

fried onions 4 steaks, cut 1/2 inch thick 
1 tsp. salt 2 Tbsp. vegetable oil 


1 tsp. paprika 


Crush onions in a blender, food processor or by hand to make 
crumbs. 

In a small bowl, stir together onion crumbs, salt, paprika and 
garlic powder. Brush steaks with oil, dip in crumb mixture and 
place on heated grill. Cook steaks over high heat to desired degree 
of doneness or about 5 minutes per side for medium. 

Note: Boneless ribeye, strip or sirloin steaks work just fine. 
For a change, you can also try hamburger, pork or lamb chops. 


SALISBURY STEAK 


2 lbs. hamburger 1 tsp. mustard 

1 small onion, chopped 1 (No. 2) can tomatoes 

2 Tbsp. green pepper, 1 Tbsp. brown sugar 
chopped 2 Tbsp. vinegar 

1 (8 oz.) can tomato sauce 1/2 tsp. chili powder 

1/2 tsp. salt 1/2 c. celery 


Form hamburger in 6 or 8 shaped patties and brown in skillet. 
Make sauce as follows. Mix all ingredients together in pan and pour 
over patties. Cook over low heat approximately 45 minutes. Serve 
with sauce. 


SIMPLE SALISBURY STEAK Ann Ryan 
1 can cream of mushroom 1 egg, beaten 

soup, divided 1/4 c. finely chopped onion 
1 Ib. ground beef 1 1/2 c. sliced mushrooms 


1/3 c. dry bread crumbs 


In bowl, mix thoroughly 1/4 cup of the soup, beef, bread crumbs, 
egg and onion. Shape firmly into 6 patties. 

In skillet over medium-high heat, cook patties, a few at a time, 
until browned on both sides. Spoon off fat. 

Stir in remaining soup and mushrooms. Return patties to skillet. 
Reduce heat to low. Cover and simmer 20 minutes or until done, 
turning patties occasionally. Makes 6 servings. Good served with 
steamed whole green beans. 

Preparation Time: 10 minutes. 

Cooking Time: 30 minutes. 
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TACO PIE Karen Russell 


1 lb. ground beef 1 can cheddar cheese soup 

garlic powder to taste 1 can Rotel tomatoes 

diced onion to taste 1 soup can of milk 

1 can cream of mushroom Doritos (plain or nacho) 
soup 2c. mozzarella cheese 


Brown hamburger with garlic and onion; drain. In large bowl, 
mix soups, tomatoes and milk. Blend in hamburger. Crush 
Doritos and cover bottom of 9 x 13 inch glass pan. Pour mixture 
over. Bake at 300° for 15 minutes. 

Cover with shredded or sliced mozzarella cheese. Place back 
in oven till cheese melts, approximately 5 minutes. 


TACO PIE Carol Lynn Stockton 
1 box Jiffy corn muffin mix 1 pkg. taco seasoning mix 

1 lb. ground beef 1/2 Ib. Mexican Velveeta 

2 (8 oz.) cans tomato sauce 1 can refried beans 


Mix corn muffin mix according to directions on box for muffins. 
Spread batter in 9 x 12 inch greased pan. Bake at 375° for 15 
minutes. Brown and drain ground beef. Stir in tomato sauce and 
seasoning. Simmer 5 minutes. 

Cover corn bread with refried beans and meat mixture. Top 
with cheese. Bake for 15 more minutes. 


CRUNCHY TURKEY BAKE Teana Kearney 

2c. cubed cooked turkey 3/4 c. mayonnaise 

2 c. cooked rice 2 tsp. lemon juice 

1 c. sliced celery 1/2 tsp. salt 

1 c. cream of chicken soup 1/8 tsp. pepper 

1 (9 oz.) pkg. frozen cut 2 1/2 c. corn flakes, crushed 
broccoli, thawed 2 Tbsp. margarine 


1 (2 oz.) jar diced pimento 


Heat oven to 375° F.. Grease 2-quart casserole. In large bowl, 
combine all ingredients (except corn flakes and margarine). Spoon 
into greased casserole. 

Combine cereal and margarine. Sprinkle over casserole. Bake 
30 to 35 minutes. 
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TURKEY CASSEROLE Darlene Atkinson 


1 pkg. Stove Top stuffing 1c. milk 
1/4 c. butter 3 c. chicken or turkey, cut up 
1 1/2 c. hot water 1 (10 oz.) pkg. mixed vegetables 


1 c. cream of chicken soup 


Mix together Stove Top seasoning, butter and water. Stir in 
crumbs. Mix soup and milk together in 2-quart container. Add 
vegetables and turkey to soup and milk mixture. Spoon over 
crumbs. Bake at 350° for 45 minutes. 


TURKEY CORDON BLEU Helen Gillespie 
3/4 lb. cooked turkey, 2 Tbsp. Dijon-style mustard 
cut into strips (2 1/2 c.) (optional) 
4 oz. boiled ham, cut 1 (10 oz.) pkg. Birds Eye cut 
into strips green beans, thawed 
2 Tbsp. margarine or butter 1 1/2 c. Original Minute Rice 
1 (10 3/4 oz.) can condensed 2 slices Swiss cheese, cut 
cream of chicken soup into wedges or small cubes 
1c. water 


Cook and stir turkey and ham in hot margarine until lightly 
browned. Stir in soup, water and mustard. Add green beans. Bring 
to a full boil. Stir in rice and top with cheese. Cover. Remove 
from heat and let stand 5 minutes. Fluff with fork. Makes 4 
servings. 


* * * * * * * * * * 


The first graduating class, in June 1855, consisted of five 
members. 
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Write your extra recipes here: 
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EGG, CHEESE, PASTA AND CASSEROLE 


* To prevent eggs from curdling when they are to be added to hot liquid, add a bit 
of the hot liquid to the eggs first and letting the temperature equalize. Then 
they can be added to the remaining liquid with no worries. 


* Adding vegetable oil to pasta cooking water before you add the pasta will cut 
down on sticking. 


* When preparing your favorite casserole, double the batch and freeze one fora 
busy day. 


* Egg yolks can be kept for several days in the refrigerator if they are covered 
with vegetable oil 


* Ifa casserole dish is lined with several layers of foil and then filled and frozen, 
the casserole can be lifted out when solid and wrapped for freezing without 
losing the use of the casserole dish. It will fit right back into the dish when it’s 
time to bake it This also makes for easier stacking of casseroles in the freezer. 


* A dull warm knife works best for slicing cheese. 


* Use a fry basket in the pot when cooking pasta. The pasta can be lifted out all at 
once and rinsed in the same basket. 


* Stir eggs while they are boiling to keep the yolks centered. This makes 
deviled eggs prettier. 


* Storing cheese in a tightly covered container with a few sugar cubes will retard 
mold. 


* Hardened cheese can be softened by soaking in buttermilk. 


* Bring salted water to a boil, stir in pasta, cover and turn off the heat. Check the 
pot in ten minutes. 


* If grater is brushed with oil before you grate cheese clean up will be a snap! 


* Adding vinegar to the water used to cook hard boiled eggs will keep them from 
‘running’ if a shell is cracked. 


* Rub shortening around the top of the pot to prevent boil overs. 


* Mark hard boiled eggs before they are stored so you won't have to guess the raw 
eggs from the cooked ones. This can be done with a crayon or by adding food 
coloring to the cooking water. 


* Run cooked spaghetti under HOT water to prevent stickiness. 
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MAIN DISHES — 
EGG, CHEESE, PASTA AND CASSEROLES 


BREAKFAST PIZZA Betty Bauman 
1 (8 oz.) can refrigerated 1 c. (4 oz.) shredded cheddar 
crescent dinner rolls cheese 
6 eggs, beaten 1 (4 oz.) can sliced mushrooms, 
1/2 lb. bacon, cooked and drained 
crumbled 


Spread rolls into a lightly greased 12-inch pizza pan and firmly 
press perforations to seal. 

Combine eggs, bacon, cheese and mushrooms; pour over prepared 
crust. Bake at 375° for 12 to 15 minutes. Yields 6 servings. 


BREAKFAST SOUFFLE Connie Walker 
1 1/2 Ibs. bulk pork sausage 1 tsp. salt 

9 eggs, slightly beaten 3 slices white bread, 

3 c. milk cut in 1/4 inch cubes 

1 1/2 tsp. dry mustard 1 1/2 c. grated cheddar cheese 


Brown sausage; drain on paper towel. (I put in strainer and run 
hot water over, then let drain.) Mix eggs, milk, mustard and salt. 
Stir in bread cubes, sausage and cheese. Pour into 13 x 9 x 2 inch 
pan. Refrigerate, covered, overnight. Bake, uncovered, one hour 
at 350°. (Jeff's favorite!) 


EGG AND SAUSAGE CASSEROLE Sandy Goodwin 
1 roll sausage 1 c. grated cheddar cheese 
6 slices bread, cut and cubed 1 Tbsp. dry mustard 
or 2 c. seasoned croutons 1c. (4 oz. can) sliced 
6 eggs, beaten mushrooms 
2c. milk 


Mix together and pour in casserole pan. Place in refrigerator 
overnight. Bake for 45 minutes at 350°. 
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SAUSAGE CASSEROLE Peggy Wahl 
(Retired Employee Of 


Food Service) 
2 lbs. mild sausage 3 eggs 
1 tsp. prepared mustard 2c. milk 
12 slices thin crustless 1 tsp. Worcestershire sauce 
bread salt and pepper to taste 


6 slices Swiss cheese 


Brown sausage and drain. Spread mustard on 6 slices bread. 
Put in greased 12 x 8 x 2 inch pan. Cover with sausage and top 
with cheese. Put remaining bread on top of cheese. 

Combine rest of ingredients and beat until blended. Pour into 
casserole. Cover and refrigerate overnight. Bake, uncovered, 
at 350° for 35 to 40 minutes or until egg mixture sets. Yields 8 
to 10 servings. 

Note: Can substitute slivered boiled ham in place of the 
sausage. 


CHILI BEANS Nancy Hoehn 
(Katie Richard's Sister-In-Law) 
Mix 1 can each: 
whole corn, drained 
red beans pork and beans 
chili beans chili with no meat 


Combine beans and corn; pour into baking dish. Top with shredded 
cheddar cheese. Heat at 350° until cheese is melted and beans 
are hot. 

Note: May be doubled. 


MADELINE'S BEANS Julie Adams Day 
1 Ib. Rice sausage 1 can kidney beans, drained 
1 diced green pepper 3/4 c. ketchup 
1 diced small onion 2 tsp. vinegar 
2 cans pork and beans, 2 tsp. maple syrup 
undrained 


Brown sausage; drain. Saute onion and green pepper. Mix all 
ingredients. Set in refrigerator overnight in bean pot. Bake at 
350° for one hour before serving. 
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OLD SETTLERS BEANS 


1/2 lb. chopped bacon 
1/2 Ib. ground beef 


Pat Moorefield 


1 medium onion, chopped 


Brown above together; drain excess fat. Stir in meat mixture 


and add: 


1 (16 oz.) can pork and beans, 
undrained 

1 (16 oz.) can red kidney 
beans, undrained 


Mix in large bowl: 


1/3 c. brown sugar 
1/3 c. white sugar 
1/4 c. catsup 

1/4 c. barbecue sauce 


1 (16 oz.) can butter beans, 
undrained 


1/2 tsp. black pepper 
1/2 tsp. chili powder 

1 tsp. salt 

1 tsp. prepared mustard 


Pour into large casserole. Bake one hour in 350° oven. May 
be frozen before and after. Great with ribs, sandwiches, 


hamburgers and picnics. 


EARL'S RED BEANS AND RICE 


1 ham bone 

1/2 lb. ham, cubed 

1 lb. dried red beans 

1 large onion, chopped 

1 c. chopped green onions 
(tops and bottoms) 

1/4 c. chopped bell pepper 

1/4 c. chopped parsley 


Georgia Mattenlee 
Bonnie Knauss 
1/2 tsp. basil 
2 bay leaves 
1/4 c. butter 
salt and cayenne pepper 
to taste 
big red onion 
French bread 


Kidney beans will do, but small dark red beans are better. Put 
them in a heavy pot with enough water to cover. Bring to a rolling 
boil for a couple of minutes, then soak overnight in that same 


water. 


In the morning, bring to a boil again and add all other ingredients. 


Reduce heat and simmer for at least 3 hours. 


The ham bone is 


important for flavor. Be sure beans are not old. They should 
become very creamy, but most will remain whole. Add cold water 
as needed. Goes well with smoked sausage and sliced raw onions. 


(Cont.) 
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IMPOSSIBLE CHEESEBURGER PIE 


1 Ib. hamburger 
chopped onions 
1/2 tsp. salt 
1/4 tsp. pepper 
11/2 c. milk 


Phyllis Katz 


3/4 c. Bisquick 

3 eggs 

tomato sauce 

1 c. shredded cheese 


Heat oven to 400°. Grease pie plate. Brown beef and onions; 
drain. Spread in plate. Beat Bisquick, milk and eggs till smooth 
15 seconds in blender. Pour over hamburger. Bake 35 minutes. 
Top with sauce. Sprinkle with cheese. Bake until knife inserted 


comes out clean, 5 to 8 minutes. 


CHILE RELLENOS 


3 (4 oz.) cans chopped 
green chilies 

1 Ib. sharp cheddar cheese, 
grated 


Georgia Mattenlee 


3 eggs 

1/2 tsp. salt 
1/2 c. flour 
2c. milk 


Starting with green chilies and ending with cheese, place both 
in layers in a 9 x 13 inch baking dish. Mix together eggs, salt and 


flour; beat well. Add milk and pour over layered ingredients. Bake 


one hour at 300°. Serves 6. 
COMPANY CASSEROLE 


2 c. crinkly noodles 

1 small onion, chopped 

1 lb. ground beef, cooked 
and drained well 

1 Tbsp. margarine 


Connie Mendenhall 


1 c. cheese (any type) 
salt and pepper 

1 can mushroom soup 
1c. milk 

1 egg, beaten 


Cook noodles in salted water; drain. Saute onion in fat. Add 
ground beef and cheese. Remove from fire. Season with salt and 
pepper. Add soup and milk. Stir together and fold in noodles. 

Put in greased casserole. Dribble beaten egg over all. Cover with 
another 1/2 cup cheese. Bake at 350° until bubbly. 


COTTAGE CHEESE AND NOODLES 


1 c. egg noodles, cooked 
and drained 

2 c. cottage cheese 

1 egg, beaten 


Vangie Webb 


onion tops 


1/2 tsp. salt and 1/4 tsp. pepper 
to taste 


buttered bread crumbs 


7. A oo MQ 


Cook the noodles; drain. Combine all other ingredients and top 
with the bread crumbs. Bake at 350° for 25 minutes. 

Note: This is an adaptation of a German dish known as "Cheese 
Buttons." 


R. B. RICE HOLIDAY DRESSING 


1 Ib. R. B. Rice sausage 1 large onion, chopped 
(sage, mild or hot) 2 stalks celery, chopped 

2 1/2 c. (8 oz. bag) corn 1/2 c. butter or margarine, 
bread stuffing or melted 
crumbled corn bread 1 tsp. salt 

2 1/2 c. (8 oz. bag) herb 1/4 tsp. black pepper 
seasoned stuffing or 1/2 tsp. poultry seasoning 


bread crumbs 
2 (14 1/2 oz.) cans chicken 
or turkey broth 


Brown sausage; drain. Cook onion and celery in butter or 
margarine until tender. Mix stuffing, poultry seasoning, salt and 
black pepper. Stir in broth, celery, onion, butter and sausage; mix 
well. Stuff 14 to 20-pound turkey lightly. Do not overstuff. 

Note: Dressing may be baked separately in an uncovered dish 
for 30 to 35 minutes at 350°. 


HAM-CHEESE DELIGHT Florence Cunningham 
1/2 c. finely chopped onion 1 c. shredded American cheese 

1 Tbsp. butter 2/3 c. fine cracker crumbs 

2c. finely chopped ham 11/2 c. milk 

3 slightly beaten eggs dash of pepper 


Cook onion in butter till tender. Add ham, eggs, cheese, 
cracker crumbs, milk and pepper; mix well. Turn into a 10 x 6 
x 1 1/2 inch baking dish. Bake at 350° for 45 to 50 minutes or 
until knife comes out clean. 


HODGE PODGE Helen Brown 
1 1/2 Ibs. ground chuck 1 1/2 c. diced celery 
(brown the meat) 1 1/2 c. chopped onion 
3 cans Ranch-style beans 1 can Rotel tomatoes 
3 cans Campbell's 1c. water 


minestrone soup 


(Cont.) 
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Roll out dough on floured board; cut and cover with 
cheesecloth. When your (chicken) broth comes to a boil, drop 
noodles in one at a time. Simmer until tender. 


PINEAPPLE CASSEROLE Sandra Emig 
1 large can pineapple chunks 1/2 Ib. grated cheese 

1/2 c. sugar (Colby longhorn) 

1/4 c. flour 1/2 stick margarine or butter 


Leave juice to cover pineapple. Mix flour and sugar. Stir into 
pineapple. Dot with margarine. Sprinkle on the cheese. Bake 
30 to 40 minutes at 325°. Stir occasionally while cooking. 


UPSIDE-DOWN PIZZA Ann Ryan 
1 1/2 Ibs. ground beef 1/2 tsp. garlic salt 

1 medium onion, chopped 1/4 tsp. dried oregano 

1 can or jar (15 1/2 oz.) 8 oz. mozzarella cheese, grated 


pizza sauce 


Preheat oven to 350°. Meanwhile, brown ground beef and 
onion; pour off fat. Blend in pizza sauce, garlic salt and oregano. 
Put mixture in greased 9 x 13 inch pan and sprinkle with 
mozzarella. 

In small bowl, mix: 


2 eggs 1/2 tsp. salt 
1c. milk 1 c. flour 
1 Tbsp. oil 


Pour over meat mixture. Sprinkle with 1/2 cup grated 
Parmesan cheese. Bake 30 minutes. Makes 12 servings. 

Note: Mushrooms, bell pepper strips, Italian sausage and/or 
Canadian bacon may be added, if desired. 


POTLUCK POTATO CASSEROLE Katie Richard 

2 Ibs. frozen hash brown 1/2 c. chopped green onion 
potatoes, thawed 1 can cream of chicken soup 

1/2 c. melted butter 1 pint sour cream 

1 tsp. salt 10 oz. grated sharp cheddar 

1/4 tsp. black pepper cheese 


Mix all ingredients in large bowl; blend thoroughly. Spread 
in buttered 3-quart baking dish. Bake at 350° for 45 minutes. 
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Note: I often use two 1 1/2 quart casseroles and freeze one 
before baking. If frozen, thaw before baking. 


HASH BROWN QUICHE Diane Scheele 

1 (24 oz.) pkg. frozen hash 1 c. (4 oz.) shredded Swiss 
brown potatoes, thawed cheese (or Gouda) 
and pressed between paper 1 c. (6 oz.) diced cooked ham 
towels to remove moisture 1/2 c. milk 

1/3 c. oleo, melted 2 eggs 

1 c. (4 oz.) shredded hot 1/4 tsp. seasoned salt 


pepper cheese 


Grease 10-inch deep pie plate with solid shortening or butter. 
Fit hash browns into pie plate. Brush crust with melted oleo (top 
edges also). Bake at 425° for 25 minutes. Remove from oven and 
fill with layers of. ham and cheese. 

Beat eggs with milk and salt; pour over cheese and ham. Return 
to oven, reduce heat to 350° and bake 30 or 40 minutes or until 
knife inserted near edge comes out clean. 


GERMAN REUBEN CASSEROLE Charlotte Warren 
3 medium potatoes, cooked 1/2 lb. Polska kielbasa, 
1 (16 oz.) can sauerkraut, thinly sliced 
well drained 1/2 c. Thousand Island dressing 
2 to 3 tsp. sugar (to taste) 2 Tbsp. chopped parsley 
1 tsp. caraway seed 3/4 c. (3 oz.) shredded Swiss 
1 to 2 Tbsp. applesauce cheese 


Pare and cube potatoes; set aside. Combine sauerkraut, sugar, 
caraway seed, applesauce, potatoes (about 2 cups), kielbasa, 
dressing and parsley. Spoon into greased 10 x 6 x 3/4 inch ovenproof 
baking dish. Bake at 350° for 25 to 30 minutes. Sprinkle cheese 
over top. Bake 5 minutes more. Makes 5 servings. 

Microwave Oven: Combine all in glass baking dish. Cover and 
microwave on High for 6 to 8 minutes. Sprinkle cheese over top 
and microwave on High 1 1/2 minutes. Guten Appetit!!! 


RICE CASSEROLE Gladys Lawson 
3/4 c. uncooked rice 1 can mushroom soup 
1 can beef consomme 1/2 stick margarine 
1 chopped onion salt and pepper to taste 
1 chopped green pepper 3/4 c. water 
(Cont.) 
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2 green peppers, diced Worcestershire sauce to taste 
3 medium tomatoes 4 potatoes, cooked and mashed 
1/4 tsp. oregano 1/4 c. grated cheese 

salt and pepper to taste 


Cook onions until golden brown in shortening. Add hamburger 
and cook 15 minutes. Add all vegetables and seasoning. Cook 1/2 
hour. Put mixture in 2 1/2 quart casserole. Top with mashed 
potatoes. Sprinkle with cheese. Bake at 350° until cheese is 
melted and top slightly brown, about 30 minutes. 


* * * * * * * * * * 


While supervising the building of Jewell Hall, Dr. Jewell 
suffered a sunstroke which resulted in his death on August 7, 1852. 


* * * * * * * * * * 
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BUYING GUIDE 
Fresh vegetables and fruits 


Experience is the best teacher in choosing quality but here are a few pointers on 
buying some of the fruits and vegetables 


ASPARAGUS—Stalks should be tender and firm. tips should be close and compact. 
Choose the stalks with very little white—they are more tender. Use asparagus 
soon—it toughens rapidly 


BEANS. SNAP—Those with small seeds inside the pods are best. Avoid beans with 
dry-looking pods 


BERRIES—Select plump. solid berries with good color. Avoid stained containers, 
indicating wet or leaky berries. Berries such as blackberries and raspberries with 
clinging caps may be underripe. Strawberries without caps may be too ripe. 


BROCCOLI, BRUSSELS SPROUTS, AND CAULIFLOWER—Flower clusters on 
broccoli and cauliflower should be tight and close together. Brussels sprouts 
should be firm and compact. Smudgy. dirty spots may indicate insects. 


CABBAGE AND HEAD LETTUCE—Choose heads heavy for size. Avoid cabbage 
with worm holes, lettuce with discoloration or soft rot. 


CUCUMBERS—Choose long. slender cucumbers for best quality. May be dark or 
medium green but yellowed ones are undesirable. 


MELONS—In cantaloupes. thick close netting on the rind indicates best quality. 
Cantaloupes are ripe when the stem scar is smooth and space between the netting 
is yellow or yellow-green. They are best to eat when fully ripe with fruity odor. 


Honeydews are ripe when rind has creamy to yellowish color and velvety texture. 
Immature honeydews are whitish-green. 


Ripe watermelons have some yellow color on one side. If melons are white or pale 
green on one side. they are not ripe. 


ORANGES. GRAPEFRUIT, AND LEMONS—Choose those heavy for their size. 
Smoother, thinner skins usually indicate more juice. Most skin markings do not 
affect quality. Oranges with a slight greenish tinge may be just as ripe as fully 
colored ones. Light or greenish-yellow lemons are more tart than deep yellow ones. 
Avoid citrus fruits showing withered, sunken, or soft areas. 


PEAS AND LIMA BEANS—Select pods that are well-filled but not bulging. Avoid 
dried, spotted, yellowed. or flabby pods. 


ROOT VEGETABLES—Should be smooth and firm. Very large carrots may have 
woody cores, oversized radishes may be pithy. oversized turnips. beets, and parsnips 
may be woody. Fresh carrot tops usually mean fresh carrots, but condition of leaves 
on most other root vegetables does not indicate degree of freshness. 


SWEET POTATOES—Porto Rico and Nancy Hall varieties—with bronze to rosy 
skins—are soft and sweet when cooked. Yellow to light-brown ones of the Jersey 
types are firmer and less moist. 


VEGETABLES 


BROCCOLI CASSEROLE Sandra Howard 

20 oz. pkg. frozen chopped 8 oz. pkg. Velveeta, diced 
broccoli 6 eggs, slightly beaten 

4 c. cottage cheese salt 

6 Tbsp. flour pepper 


1/2 c. butter, melted 


Thaw and thoroughly drain broccoli; put in large bowl. In 
another bowl, combine cottage cheese, flour, butter, cheese and 
salt and pepper. Stir in eggs. Gently fold mixture into broccoli. 
Bake in lightly buttered 13 x 9 inch pan at 350° for one hour. 
Serves 10 to 12. 


BROCCOLI CORN BREAD Pat Moorefield 

1/2 c. butter or oleo, 10 oz. pkg. frozen chopped 
melted broccoli 

1/3 c. onion, chopped 8 1/2 oz. pkg. Jiffy corn 

1 tsp. salt muffin mix 


3/4 c. cottage cheese 


Thaw and drain broccoli. In a mixing bowl, combine first 6 
ingredients. Stir (do not beat) muffin mix into first mixture. Pour 
into a greased 12 x 9 x 2 inch baking pan and bake at 400° for 20 
to 25 minutes or till done. Cut into serving size squares. 


BROCCOLI-ONION CASSEROLE Sandra Emig 
2 (10 oz.) pkgs. broccoli 1c. milk 

3 medium onions, quartered 1 (3 oz.) pkg. cream cheese 

2 Tbsp. butter or margarine 1/2 c. shredded sharp American 
2 Tbsp. all purpose flour cheese 

1/4 tsp. salt 2 Tbsp. butter or margarine 

dash of pepper 1 c. bread crumbs 


Cook broccoli; drain. Cook onions in salt water; drain. Ina 
saucepan, melt first butter. Blend in flour, salt and pepper. Add 
milk and stir until bubbly. Reduce heat and blend in cream cheese 
until smooth. Place vegetables in a 1 1/2 quart casserole. Pour 
sauce over, mixing lightly. Top with shredded American cheese. 
Melt last butter and toss with bread crumbs. Sprinkle atop 
casserole. Bake at 350° for 40 to 45 minutes. Serves 6. 
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Add salt and pepper. Remove from heat and add French onion 
dip. Layer in greased casserole dish cabbage, saltine crackers 
(9 crackers to a layer to make 2 layers) and cheese, always 
ending with cheese. Add Coffee Rich, but don't completely 
cover. Put lid or foil on top and bake at 400° for 30 minutes 
and then at 325°, uncovered, for 15 to 20 minutes. 


CELERY CASSEROLE Pat Moorefield 

4c. celery, cooked till 1/2 c. slivered almonds 
tender-crisp 1 small can pimento 

1 can water chestnuts, 1 can cream of chicken soup 
sliced 1/4 c. melted margarine 


Drain celery. Add water chestnuts, almonds and pimento. Add 
soup; mix. Spoon into lightly greased casserole. Top with 1/4 cup 
bread or cracker crumbs mixed with melted margarine. Bake at 
350° for 30 minutes. 


CORN CASSEROLE Arlene Holtzclaw 
Dianne Scheele, Willa Carroll 

1 can whole kernel corn 2 eggs 

1 can cream style corn 1/2 c. oleo 

1 box Jiffy corn bread 1/2 to 1 c. cheddar cheese 

1 c. sour cream 1 onion, chopped (optional) 


Mix everything (except cheddar cheese). Bake 35 to 40 minutes 
in 350° oven. Top with cheddar cheese and bake 5 minutes more. 


CORN-MAC Barbara Harris 
1 can whole kernel corn 1 c. Velveeta cheese, cut in 

1 can cream style corn squares 

1/2 stick oleo 1/2 c. chopped onion 


1 c. raw macaroni 


Combine and stir until well blended. Bake in large casserole 
at 350° for one hour. 


CORN PUDDING Norene Burden 
1 can whole kernel corn 1 1/2 tsp. salt 

1 can cream style corn 1/2 tsp. dry mustard 

5 eggs, beaten 1 tsp. instant minced onion 

1/2 c. sugar 1/2 c. milk 

4 Tbsp. cornstarch 1/2 c. melted butter 
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Combine first 3 ingredients. Mix following ingredients and add 
to first mixture. Pour into greased 3-quart casserole. Bake in 
400° F. oven one hour, stirring once. 


CORN PUDDING Ruth McCoy 
4 eggs, beaten 1/2 c. sugar 

1 Tbsp. flour 1 1/2 c. milk (or part cream) 
pinch of salt 2 (12 oz.) cans shoepeg corn 


1/4 c. butter 


Grease a 2-quart casserole. Mix eggs, flour, sugar and salt. 
Stir in milk. Drain corn and stir into milk mixture; pour into 
casserole. Dot with butter and set in a shallow pan filled with one 
inch of water. Bake at 350° for 1 1/2 hours. 


FREEZER CORN Priscilla Meeks 
4 quarts corn, cut from cob 1c. sugar 
1 quart water 1 tsp. salt 


Bring to boil; cool. Put in freezer bags and store. 


PHILLY CORN Darlene Atkinson 
1 bag frozen corn 8 oz. Philadelphia cream cheese 
1 stick butter 1 Tbsp. sugar 

1/4 c. milk salt and pepper to taste 


Mix together all ingredients. Bake in a covered casserole dish 
at 350° for 45 minutes. Stir occasionally. 


SWISS CORN CASSEROLE Betty Bauman 

1 (16 oz.) can cream-style 1 (6 oz.) can sliced mushrooms 
corn 1 (16 oz.) can whole kernel corn, 

1/4 c. flour drained 

3 oz. cream cheese, diced 3/4 c. shredded Swiss cheese 

1/2 tsp. onion salt 1 1/2 c. buttered bread crumbs 


Combine cream-style corn and flour. Add cream cheese and 
salt. Cook over medium heat until cheese melts, stirring constantly. 
Add mushrooms, whole kernel corn and Swiss cheese. Place in 
1 1/2 quart casserole. Bake, covered, for 30 minutes in 400° oven. 
Remove casserole from oven and top with buttered bread crumbs. 
Continue baking, uncovered, for 20 minutes. Serves 8 to 10. 
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OKLAHOMA CASSEROLE Donna Butler 


1 can French green beans, 1 c. sour cream 
drained 1 medium onion, chopped fine 
1 can water chestnuts, 1 c. grated cheese 
sliced and drained 1 stick melted oleo 
1 can shoepeg corn, 1 tube crushed Ritz crackers 
drained 1/2 tsp. garlic powder 


1 can celery soup 


Layer green beans, water chestnuts and shoepeg corn. Mix 
together celery soup, sour cream, onion and cheese. Spread on 
top of layers. Top with oleo, Ritz crackers and garlic powder. 
Bake at 350° for 30 to 40 minutes or until browned and bubbly. 


DUCHESS POTATOES Nick Cavlovich 
2 Ibs. potatoes 5 eggs 

1/4 c. butter salt and pepper to taste 

1/4 c. milk 1 tsp. nutmeg 


Peel, cut and cook potatoes as for mashed potatoes. When 
cooked, drain and mash. Add butter, milk, salt and pepper. Beat 
eggs and nutmeg and mix with potatoes. Using a tablespoon, drop 
a large amount onto a greased cookie sheet until all of the potatoes 
are used. Bake the potatoes in a 325° oven till golden brown. 
Remove with a spatula and serve hot. 


MASHED POTATO CASSEROLE 


9 large or 5 lbs. red potatoes 1 tsp. salt (optional) 
6 oz. cream cheese 1/4 tsp. pepper 
1 c. sour cream 1/2 stick margarine or butter 


2 tsp. onion salt 


Peel, cook and mash potatoes. Add all ingredients and beat 
until fluffy. (May use mixer putting half of recipe in at a time.) 
Put in large greased casserole. Cut up the other 1/2 stick of 
butter and put on top. (At this point, you may put in refrigerator, 
covered, for up to 2 weeks.) Bake at 350°, uncovered, for 30 
minutes. 
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OVEN FRIED POTATOES Sandy Haley 


8 large unpeeled potatoes, 1 tsp. salt 

cut in 8 wedges each 1/2 tsp. garlic and/or paprika 
1/2 c. oil (each) 
2 Tbsp. Parmesan cheese 1/4 tsp. pepper 


Arrange potato wedges, peel side down, in 2 shallew baking 
pans. Mix remaining ingredients and brush over potatoes. Bake 
at 350° for 45 minutes until brown and tender. Brush occasionally 
with mixture while baking. 


SCALLOPED POTATOES Pat Moorefield 
1/4 c. butter 2c. grated cheddar cheese 
1c. cream of mushroom 2 c. dairy sour cream 
soup 1/4 tsp. salt and garlic powder 
6 medium red potatoes, 1/8 tsp. pepper 
boiled in skins and peeled 1/2 c. finely chopped green 
(or leave skins on and onion tops 


slice 1/4 inch thick) 


Preheat oven to 300°. Heat butter and soup in a large saucepan. 
Add potatoes, cheese and sour cream, salt, pepper and garlic; stir 
gently. Pour into a greased 8 x 8 x 1 inch baking dish (may be 
frozen at this point). Top with green onions. Bake 45 to 55 
minutes or till done. Serves 6 to 8. 


SLICED BAKED POTATOES Cheryl Ingraham 
1 stick oleo 1/4 tsp. pepper 

1/2 c. flour optional spices: can add onion 
1/2 c. Parmesan cheese salt, garlic salt, etc. to taste 
1/4 c. cornmeal 6 to 8 small potatoes 

1/2 tsp. salt 


Melt oleo in jelly roll pan as oven preheats to 350° F. Mix dry 
ingredients together in a bag. Slice scrubbed unpeeled potatoes 
and put in bag and shake. Place potatoes in pan and bake 30 
minutes. Turn potatoes and bake 20 to 30 minutes or until done. 


REFRIGERATOR MASHED POTATOES Judy Bauman 
5 Ibs. potatoes 1 tsp. salt 
1 c. sour cream 2 Tbsp. butter 

(Cont.) 
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cook onion and garlic in oil until tender. Stir in salt and pepper; 
remove from heat. 

In medium bowl, combine spinach, rice, one cup of the cheddar 
or mozzarella, Parmesan, eggs and milk; stir in onion mixture. 
Separate dough into 8 triangles. Place 1/3 cup spinach mixture 
on shortest side of each triangle, gently wrapping dough around 
the mixture and rolling to opposite point. Place rolls, point side 
down, in prepared pan. 

Bake at 350° for 25 to 30 minutes. Remove from oven and 
sprinkle with remaining cheese. Return to oven for 5 minutes or 
until cheese is melted and rolls are golden brown. 

Variation: Add to the spinach mixture 1/2 to 3/4 pound 
cooked spicy sausage. 


TASTY SPINACH Sandra Emig 
4 slices bacon 1 egg 

1 pkg. (box) spinach 1/4 c. vinegar 

1 small can evaporated milk 1/4 c. sugar 


Dice bacon; fry and set aside. Cook spinach. Meanwhile, beat 
egg in a small bowl. Add sugar and milk and then vinegar. Add 
to diced bacon in skillet, then add drained spinach and stir 
together. (Sugar and vinegar may be adjusted to taste.) 


MEXICAN SQUASH CASSEROLE Katie Richard 


6 small yellow crookneck 1 c. shredded cheddar cheese 
squash 2 cans cream of chicken soup 

1 Tbsp. butter 1 can green chilies, (mild) 

1 medium white or yellow 2 c. crushed unsalted tortilla 
onion, diced chips 

1 tsp. salt 


2 fresh tomatoes (medium 
sized), sliced 


Cook squash in melted butter in skillet just until barely soft. 
Add onion and salt; cook just till onion is clear. Arrange in bottom 
of buttered casserole dish. 

Mix soups, cheese, chilies and tortilla chips; spread over squash. 
If desired, top with more tortilla crumbs. Bake at 350° for 20 to 
30 minutes until heated through. 
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STUFFED ACORN SQUASH Pam Lampman 


1 acorn squash per 2 people margarine 
2 apples, peeled and chopped brown sugar 


Heat oven to 375°. Cut squash lengthwise in two. Scoop out 
seeds and place, cut side down, in pan filled with approximately 
one inch of water. Bake until meat is tender, approximately 30 
minutes. Remove from oven and line with alternating layers of 
margarine, apples and brown sugar, ending with margarine. 
Return to the oven until apples are tender. 


SCALLOPED SUCCOTASH Julene Morton 
2 (17 oz.) cans corn 1/4 c. sliced green onions 
1 (16 oz.) can limas, drained 1/4 c. chopped pimento 
1 (13 oz.) can evaporated dash of pepper 
milk 2 c. coarsely crushed saltine 
1 c. shredded Swiss cheese crackers (44 crackers) 


2 beaten eggs 


Drain corn; save 3/4 cup liquid. Combine ingredients with 
1 1/2 cups crackers. Toss together butter and 1/2 cup crackers. 
Sprinkle in center of casserole dish. Garnish with parsley and 
halved cherry tomato. Bake at 350° for 35 minutes in greased 
dish. 


ZUCCHINI CASSEROLE Mary Elsbury 
6 to 8 c. sliced zucchini shredded cheddar and 

squash (thin) Parmesan cheese 
2 to 3 fresh tomatoes, 1 stick oleo 

chopped 3/4 c. seasoned bread crumbs 


4 to 6 green onions 


Fill buttered casserole with layers of sliced squash, chopped 
tomatoes and onions. Season with celery salt, pepper and salt. 
Bake at 350° for 30 minutes or until tender. 

Cover the squash with a layer of cheddar cheese then bread 
crumbs mixed with melted oleo. Sprinkle with Parmesan and return 
to low oven. Bake until cheese melts. 
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ZUCCHINI PIE Al Maloy 


Food Service 
8 oz. crescent dinner rolls 1/8 tsp. pepper 
3/4 c. cashew nuts 2 medium eggs, beaten 
3 medium zucchini squash 1 c. Monterey Jack cheese, 
3 Tbsp. butter or margarine shredded 
1/2 clove garlic, crushed 2 tsp. chopped parsley 


1/4 tsp. dill weed 


Heat oven to 325°. Separate crescent dough into 8 triangles. 
Place dough in ungreased 8 or 9-inch pie pan, pressing pieces 
together to form crust; seal well. 

Sprinkle on nuts. Slice squash 1/8 inch thick. Saute in butter. 
Add seasoning. Spoon into crust and pour on eggs. Top with cheese 
and parsley. Bake at 325° for 45 to 50 minutes or until edges are 
golden brown. Refrigerate leftovers. Also whole pie can be frozen 
for use at a later date. 


* * * * * * * * * * 


Due to the Civil War, the school closed in August 1861. It 
reopened on September 28, 1868 with an enrollment of 81 students. 


* * * * * * * * * * 


During the Civil War, the first floor of Jewell Hall was used 
to stable the horses of the Union Troops while the second and third 
floors served as a hospital. In 1891, the U.S. Congress granted 
William Jewell the sum of $2,200 as rent for the occupancy of the 
building and grounds. 


* * * * * * * * * * 
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BREAD ROLLS 
PIES - PASTRY & 


BREAD, ROLLS, PIES AND PASTRY 


* Place a folded, damp towel under the bow] and it won't slip and slide while 
mixing. 


* When fresh fruit is handy, but you don’t have time to bake, just mix the filling as 
you normally would for pie. Line a pie pan with several layers of foil and place 
the filling in the pan. Wrap and freeze. When you're ready with a pie crust the 
filling can be placed in the crust and baked. After filling is frozen solid it can be 
taken out of the pan so you will be able to use the pan and the fillings will stack 
neater in the freezer. 


* Add 42 teaspoon of sugar to the yeast when stirring it into the water to dissolve. 
If it foams and bubbles in ten minutes you know the yeast is alive and active. 


* Dough can rise with no problem even ina cold kitchen if the bowl is placed ona 
heating pad set on medium. 


* If the oven is turned off just when the meringue is brown, and the door is left 
slightly open, the pie cools slowly and prevents the meringue from splitting. 


* Your bread will be crusty if top and sides are brushed with an egg white that 
has been beaten with one tablespoon of water. 


* A super-fast ‘company pie can be made by using a prepared crust. Add one box 
of instant pudding mix to prepared whipped topping. Mix well and fill crust. 
Reserve enough whipped topping to cover pie. Any flavor pudding mix can be 
used. 


* Try substituting ground nuts in a one crust pie. Press pie shell just like you 
would with a graham cracker crust. 


* Use water that has been used to boil potatoes to make bread dough moister. 


* Ifa dull- finish aluminum loaf pan is used it will brown the sides of the bread 
better. 


* Brushing frozen pies with melted butter before baking can eliminate dryness. 
* Let baked bread cool on a wire rack so the bottom won't be soggy. 


* Dough won't stick to your hands if it is kneaded inside a large plastic bag. 


* To get a dull finish on a new pan it can be baked empty in a 350 degree oven. 
* If the television is in use, it makes a nice warm spot for dough to rise. 


* To thaw, frozen bread loaves, place in clean brown paper and put in 325° oven 
for 5 - 6 minutes to thaw completely. For thawing rolls allow several ™ 
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BREADS, ROLLS, PIES, PASTRY 


DENVER BISCUITS Phyllis Katz 
1 pint scalded milk 1/2 c. mashed potatoes 

1/2 c. Crisco 1 pkg. yeast dissolved 

1/2 c. sugar in 1/4 c. warm water 


Add 4 cups flour. Let rise about 1 hour. Stir down and add: 


1 1/2 tsp. soda 1 c. flour 
1 tsp. baking powder 


To make biscuits, flour board. Roll out dough, cut and place 
two together with butter in between. Let rise 40 minutes or so. 
Bake at 350° about 20 minutes. 


SWEET POTATO BISCUITS Jamie Emery 
Elaine Barnes 
2c. flour 1 tsp. salt 
1 large sweet potato 1/4 c. sugar 
(must make 1 c.) 1/2 c. milk 
3 tsp. baking powder 8 Tbsp. shortening 


Boil sweet potato (without peeling) until done. Then peel, mash 
and add shortening and sugar. Let cool. Sift flour, salt and baking 
powder together. Mix with sweet potato. Add milk. Work dough 
until smooth, roll out and cut to desired size. Bake at 350° or 375° 
for 15 to 20 minutes. 


YEAST BISCUITS Leanna Holt 
1 pkg. dry yeast 1/2 tsp. salt 
1c. warm water 2c. nonfat buttermilk 
(105° to 115°) 3/4 c. vegetable oil 
7 c. all purpose flour 1/4 c. sugar 
2 tsp. baking powder vegetable cooking spray 


1/4 tsp. baking soda 


Dissolve yeast in warm water; let stand 5 minutes. Combine 
flour and next 3 ingredients; set aside. 

Combine buttermilk, oil and sugar in a large bowl. Add yeast 
mixture and 2 cups flour mixture. Beat at low speed of an electric 
mixer until smooth. Add remaining 5 cups flour mixture and stir 


(Cont.) 
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until well blended. Cover and chill 8 hours. 

Turn dough out onto a lightly floured surface. Roll to 1/2 inch 
thickness and cut with a 2-inch cutter. Place on ungreased baking 
sheets. Bake at 400° for 15 to 18 minutes or until lightly browned. 
Remove from baking sheets. Spray biscuits lightly with cooking 
spray. Yields 4 1/2 dozen. 


BREAD Donna Butler 
2c. lukewarm water 1/2.c. oil 

2 pkgs. dry yeast 2 beaten eggs 

3/4 c. sugar 5 c. flour 

2 tsp. salt 


Mix water, yeast, sugar and salt until dry ingredients dissolve. 
Add oil, eggs and flour; mix well. Pour out on floured board 
(one cup flour); knead well. Let rise until doubled in greased bowl 
(about one hour). 

Punch down and divide dough in half. Knead and shape into 
2 loaves. Let rise one hour in greased loaf pans. Bake 40 to 50 
minutes at 350°. 


FRENCH BREAD Carol Callaway 


1 pkg. yeast 1 tsp. sugar 
1/4 c. warm water 


Dissolve above ingredients. 


1c. water 2 Tbsp. melted butter 
1 Tbsp. sugar 


Mix together water, sugar and melted butter. Fold into the 
batter: 


2 egg whites, beaten stiff 
Add: 


3 to 4c. flour (more or less 
to make a nice dough) 


Shape into 1 to 2 long loaves and place on greased cookie sheet. 
Cut diagonally along each loaf about 1/4 to 1/2 inch in depth before 
allowing to rise, then brush each loaf with a mixture of egg yolk 
and water. Bake at 350° until brown (25 to 30 minutes). 
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HONEY WHEAT BREAD Randy Mae Leek 


21/2 c. water 2 c. whole wheat flour 
1/2 c. honey 1/2 c. instant nonfat dry milk 
1/4 c. shortening 2 Tbsp. sugar 
4 to 41/2 c. all purpose 2 tsp. salt 
flour 2 pkgs. active dry yeast 


Heat water, honey and shortening to 125° to 130° F. Combine 
in large mixing bowl 3 cups all purpose flour with powdered milk, 
sugar, salt and dry yeast; stir very well. Pour in heated water, 
honey and shortening; beat 2 minutes on medium speed then 2 
minutes on high speed. 

Stir in remaining 3 cups flours (white and whole wheat); let 
rest 10 minutes. Knead by hand or mix about 7 minutes. Place in 
greased bowl. Cover and allow to rise about one hour in warm place 
(dough will double in volume). 

Punch dough down and allow to rise again about 40 minutes. 
Punch down and divide into 3 loaves. Shape and place in lightly 
greased 8 1/2 x 41/2 x 2 5/8 inch bread pans. Let rise until 
doubled. Bake in 375° oven about 30 minutes. Remove from pans 
to cool. 


WHOLE WHEAT BREAD Sandy Goodwin 
1 3/4 c. milk 1/3 c. honey 

2 tsp. salt 2 eggs 

1/3 c. olive oil 2 cakes of yeast 

1/2 c. water 6 c. whole wheat flour 


Scald milk and cool slightly. Add salt, oil, honey, water and 
yeast; mix well. Sift flour and add to mixture till consistency of 
a cake. Let stand 15 minutes. 

Sift and add more flour until too thick to stir with a spoon. 
Work with hands and then turn out on floured pastry cloth (fold and 
push and flour). Knead for about 10 to 20 minutes. Put back into 
bowl and let rise until double in size (takes approximately 45 
minutes). 

Divide into two pieces and shape into loaves. Place in buttered 
loaf pans. Cover and let rise until doubled in size. Place in oven 
and set at 350°. Do not preheat oven. Bake for one hour. 
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(I make this about 2 times.) Combine eggs and sugar. Beat 
with mixer until sugar dissolves. Fold in sour cream and sour milk. 
Add soda, baking powder, nutmeg, ginger, cinnamon and salt with 
one cup flour; mix until well blended. Continue mixing and adding 
flour. (Dough is very stiff.) 

Roll out to 1/2 inch thick and cut with doughnut cutter. Drop 
into hot grease and fry until golden on both sides. One recipe 
makes about 3 dozen doughnuts, so I repeat it at least twice. I 
fry the holes for the grandchildren and they love them! 


BUTTERHORN ROLLS Ruth Turnage 
1c. milk 1 tsp. salt 

1 pkg. yeast 3 eggs 

1/2 c. Crisco 41/2c. flour 

1/2 c. sugar 


Scald milk and cool till lukewarm. Add yeast. Cream Crisco 
and sugar. Add eggs, one at a time. Add milk and yeast to this. 
Add flour and salt; mix well. Let rise until double. 

Divide in half and roll out or squeeze off enough dough and 
put 2 of these into a greased muffin tin for Parker House rolls. 
Let rise for 2 hours and bake in 350° oven or till brown. 

Note: You can make rolls out and put into freezer. Take out 
3 hours before and let rise. I double this recipe for a family 
dinner. Also, I make cinnamon rolls. Just roll out dough and 
spread with butter, cinnamon and sugar. Cut in strips and roll in 
circle. Put on cookie sheet or muffin tin. 


HOT ROLLS (REFRIGERATOR) Jennie Keating 
3/4 c. sugar 1 c. water from faucet 

1/2 c. shortening 2 tsp. salt 

1/2 c. butter 2 eggs, beaten 

1 c. boiling water 6 to 7 c. flour 


2 pkgs. yeast (dry) 


Dissolve yeast in faucet water. Mix the day before. Store in 
refrigerator. Shape into rolls and let rise. 

Cream together fats and sugar. Add boiling water and set 
aside to cool. Add yeast softened in faucet water. Add salt and 
eggs. Add flour to make a stiff dough. Knead till smooth. 

For hot rolls everyday, take out the amount you want each 
day, make rolls and let rise. Dough will keep in the refrigerator 
for about a week. 
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ICEBOX ROLLS Bonnie Knauss 


I have fed these rolls to the library staff for the last 22 years! 
These simple rolls are just as good cold as hot. They're great for 
sandwiches. 


1 pkg. regular dry yeast 1/2 c. sugar 
(not quick rise) 1 tsp. salt 

1/4 c. warm water (112°) 2 eggs 

2/3 c. lard or Crisco 5 c. flour 


1 1/4 c. boiling water 


Dissolve yeast in 1/4 cup warm water; allow to stand in cup 
until very foamy and doubled in amount. 

Meanwhile, pour boiling water over shortening in large mixing 
bowl and let stand to cool to lukewarm (90°). To shortening liquid, 
add eggs, salt, sugar and one cup flour, beating with mixer. Add 
dissolved yeast and rest of flour, a little at a time, continuing to 
beat. (If your mixer has a dough hook, finish kneading dough with 
it. If not, knead by hand.) 

Put dough in greased bowl, turning to grease top of dough. 
Cover loosely and refrigerate overnight (it will raise to double 
bulk). 

Punch down dough and make into rolls. Place in pans or on 
greased cookie sheets. Allow to double in bulk. Bake at 375° until 
lightly browned. 

Our favorite style rolls are "Parker House." Roll dough to 
3/8 inch. Cut in circles with biscuit cutter. Brush with melted 
butter, fold in half and pinch to close. 

This dough will tolerate refrigeration at either "raising" stage 
or at neither if you want to do whole process in one day. If 
refrigerating after shaped into rolls, allow 2 hours before baking 
when you set out to finish raising. 

I use this same dough for cinnamon rolls and for small loaves 
of. bread. 


REFRIGERATOR ROLLS Katie Votipka 
2c. hot water 2 tsp. salt 
1/2 c. sugar 2 Tbsp. shortening 


Put all this together. Dissolve together: 


1 pkg. yeast 1/2 c. lukewarm water 


(Cont.) 
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BANANA MUFFINS Nancy Erwine 


3/4 c. buttermilk 2/3 c. instant dry milk 

1/4 c. vegetable oil 1 tsp. baking soda 

2 egg whites 1/4 tsp. cinnamon 

2 Tbsp. honey 1/4 tsp. nutmeg 

11/2 c. whole wheat 3 ripe bananas, mashed 
flour 

3 oz. uncooked unprocessed 
bran 


Mix together buttermilk, oil, egg whites and honey; set aside. 
Combine flour, bran, milk powder, baking soda, cinnamon and 
nutmeg. Add buttermilk mixture and stir until moistened. Gently 
stir in bananas. Spray 12 muffin pan cups with nonstick cooking 
spray. Fill each with equal amount of batter. Bake 25 minutes 
at 350° or until done. Let muffins stand in pan for 5 minutes 
before removing. 


BROCCOLI MIGHTY MUFFINS WITH CHEESE SAUCE 


Pam Lampman 
1/2 c. chopped onion 2 c. Hungry Jack buttermilk 
2 Tbsp. margarine or pancake mix 
butter 4 oz. shredded cheddar cheese 
2/3 c. water 9 oz. pkg. frozen cut broccoli, 
1/2 c. sour cream thawed and drained 


4.5 oz. jar mushrooms 


Heat oven to 375° and grease six 10-ounce custard cups. In 
small skillet, saute onion in margarine until tender. In large bowl, 
combine water, sour cream and sauteed onion. Add pancake mix 
and cheese; blend well. Fold in broccoli and mushrooms. 

Spoon mixture into prepared cups, filling about half full. Bake 
at 375° for 35 to 45 minutes or until deep golden brown. Cool 5 
minutes. Remove from cups. Serve warm with cheese sauce. 


Cheese Sauce: 


2 Tbsp. margarine 4 oz. shredded cheddar 

2 Tbsp. flour 2 Tbsp. dry white wine 

1/4 tsp. white pepper 1/4 tsp. Worcestershire sauce 
lc. milk 


In medium saucepan, melt margarine. Stir in flour and pepper. 
Cook until mixture is smooth and bubbly. Gradually add milk and 
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cook until mixture boils and thickens, stirring constantly. Add 
cheese, wine and Worcestershire; stir until cheese is melted. 


ICEBOX MUFFINS Katie Richard 
1 1/4 c. Crisco 2 tsp. cinnamon 

1 1/2 c. white sugar 2 tsp. ginger 

4 whole eggs 1/4 tsp. allspice 

2 tsp. baking soda 1 tsp. salt 

1c. buttermilk 1 c. chopped nuts 

1/2 c. molasses (dark) 1/2 c. golden raisins 

3 c. white flour 1/2 c. chopped dates 

1 c. whole wheat flour 1/2 c. chopped dried apricots 


Blend Crisco and sugar; cream until fluffy. Add eggs, one at 
a time, mixing well after each. Stir 2 teaspoons soda into 
buttermilk (use a large container because mixture will foam up). 
Add molasses and stir all together. 

Sift flours, spices and salt. Stir in nuts, dates, raisins and 
apricots. Chill batter before using. Keeps indefinitely in the 
refrigerator. Bake 12 to 15 minutes at 375°. Yields 40 muffins. 

Note: Fill muffin cups 2/3 full. 


WEIGHT WATCHERS MUFFINS 


2 1/2 oz. rolled oats 2 tsp. cinnamon 

2 oz. Grape-Nuts 1 c. plus 2 Tbsp. raisins 

lc. plus 1 Tbsp. flour 3 eggs 

2c. dry milk powder 1/4 c. oil 

1/4 c. brown sugar 1/2 c. water 

1 tsp. baking powder 3 small apples or 1 1/2 mashed 
1 tsp. soda bananas 


Combine dry ingredients. Combine wet ingredients; mix 
together until well blended. Bake at 400° for 15 minutes. 
(Spray pans with Pam.) 


BANANA BREAD Jeanne Johnson 
1/2 c. margarine 1/2 tsp. baking soda 
1 c. sugar 1 1/2 tsp. baking powder 
2 eggs, beaten 3 Tbsp. buttermilk 
3 mashed bananas 1 Tbsp. lemon juice 
2c. flour chopped nuts 
1 tsp. salt 
(Cont.) 
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1 tsp. salt 2c. fresh cranberries, 


2 Tbsp. melted shortening cut in half 
1 egg, well beaten juice and grated rind of 
1/2 c. chopped nuts one orange 


Sift flour, sugar, baking powder, soda and salt. Combine 
orange juice, rind, shortening and water to make 3/4 cup juice, 
then stir in well beaten egg. Pour into dry mixture and mix to 
dampen. Fold in cranberries and nuts. Bake in 9 x 5 x 3 inch pan 
at 350° for 50 minutes or until done. 


MAMAW'S GINGERBREAD AND SAUCE Nancy Erwine 
1 1/4 c. sifted flour 1/2 tsp. cinnamon 

1/3 c. sugar 1/2 tsp. salt 

1 egg 1/4 c. Crisco 

3/4 tsp. soda 1/2 c. molasses 

1 tsp. ginger 1/2 c. sour milk 


1/2 tsp. cloves 


Sift flour into a bowl, then add sugar, soda, spices and salt. 
Drop in Crisco and mix. Add molasses and sour milk and beat 
1 1/2 minutes at low speed. Add egg and beat 1 1/2 minutes more. 
Bake in an 8 x 8 1/2 inch greased and floured pan for 30 minutes 
or until done. 


Hard Sauce: 


1/2 stick butter 2c. water 
1/2 c. powdered sugar vanilla and nutmeg to taste 
4 Tbsp. flour 


Melt butter in pan and add powdered sugar and flour. Slowly 
add water. Bring to boil, stirring constantly until slightly 
thickened. Add vanilla and nutmeg to taste. When serving 
gingerbread, pour this sauce over each piece. 


CRANBERRY OATMEAL BREAD Pam Lampman 
1 c. quick cooking rolled 1/2 c. sour cream 
oats 2 Tbsp. grated orange peel 
1 1/4 c. hot water 1 egg 
3/4 c. margarine or butter, 21/2 c. flour 
softened 2 tsp. baking powder 
1 1/4 c. firmly packed 1/2 tsp. baking soda 
brown sugar 1/2 tsp. salt 
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1 1/2 tsp. cinnamon 1 c. chopped fresh cranberries 
1/2 c. chopped walnuts 


Heat oven to 350°. Grease and flour bottoms only of two 
8 x 4 inch loaf pans. 

In small bowl, soak oats in hot water for 5 minutes. In large 
bowl, cream margarine and brown sugar until fluffy. Add oat 
mixture, sour cream, orange peel and egg; blend well. Lightly 
spoon flour into measuring cup and level off. Add flour, baking 
powder, baking soda, salt and cinnamon; blend well. Fold in 
cranberries and walnuts. Spoon half the batter evenly into each 
pan. Bake for 55 to 60 minutes or until toothpick inserted in 
center comes out clean. Cool 15 minutes before removing from 
pans. 


GINGERBREAD T. L. Tjaden 
1/3 c. shortening or 2 tsp. baking powder 
margarine, softened 1/4 tsp. baking soda 
1/2 c. sugar 1 tsp. ground ginger 
1 egg 1 tsp. ground cinnamon 
2/3 c. light molasses 1/4 tsp. ground cloves 
2/3 c. plain yogurt 1/2 tsp. salt 


2c. unsifted cake flour 


Cream the shortening. Add the sugar and beat until light and 
fluffy. Add egg and mix well. Stir in molasses and yogurt. Sift 
flour, baking powder, soda, ginger, cloves and salt into the yogurt 
mixture. Turn into greased 9-inch square pan. Bake in preheated 
350° F. oven for 40 minutes. Cool 5 minutes before removing from 
pan. Can be served warm or cold with whipped cream or plain 
yogurt. Makes 8 servings. 


LEMON BREAD Diane Scheele 
1/2 c. shortening 1/2 tsp. salt 

1 c. sugar 1/2 c. milk 

2 eggs, beaten grated peel of one lemon 

11/4 c. flour 1/4 c. sugar 

1 tsp. baking powder juice of one lemon 


Cream shortening and sugar. Add eggs. Sift flour, baking 
powder and salt. Alternately add flour mixture and milk; stir 
constantly. Mix in lemon peel. Bake in 9 x 5 inch greased pan at 
350° for one hour. 


(Cont.) 
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BON-BON PIE Donna Butler 


1/2 gallon ice cream bon-bons 
1 small carton Cool Whip chocolate syrup 
dark cookie crust 


You may use any combination of ice cream and bon-bons. 
Some favorites are chocolate ice cream with mint or cherry 
bon-bons; vanilla ice cream with chocolate bon-bons; and 
chocolate ice cream with peanut butter bon-bons. 

Soften ice cream and put in prepared dark cookie crust. Push 
in ice cream bon-bons. Freeze. 

Right before serving, top with Cool Whip and chocolate syrup. 
As the pie is cut, the ice cream in the bon-bons creates windows. 


CHESS PIE Ruth Turnage 


Make 4 thin crusts (your regular recipe) - unbaked. 


6 eggs (save 2 egg whites 2c. sugar 
for topping) 1 1/2 Tbsp. flour 
2/3 c. oleo 


Beat until fluffy and creamy. Add sugar-flour mixture 
gradually. Last, add: 


1 c. Milnot 


Divide filling into the 4 crusts. Bake in slow oven at 325° until 
bubbly and light brown. Take out and spread each layer with thin 
coating of egg whites that have been beaten stiff. Add 2 to 3 
tablespoons sugar. Spread and stack in layers. Last layer, spread 
with leftover egg white mixture. Put in oven and brown. 


CHOCOLATE PIE Daisy Cook 
1/2 c. sugar 3 egg whites 
1/8 tsp. cream of tartar 1/2 c. chopped nuts 


Sift sugar with cream of tartar. Beat egg whites until stiff, 
not dry. Add sugar gradually until mixture is smooth and glossy. 
Carefully fold in nuts. Line bottom and sides of well buttered 
9-inch pie plate with mixture; hollow out center. Bake one hour 
in 275° oven. Cool thoroughly. 
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Filling: 


3/4 c. semi-sweet 1 tsp. vanilla 
chocolate chips 1 c. heavy cream, whipped 
3 Tbsp. hot water 


Melt chips in microwave on High. Stir in hot water; beat well. 
Cool slightly. Add vanilla and carefully fold in whipped cream. 
Turn into meringue shell and chill. Can be made a day ahead. 


CHOCOLATE CHIP PIE Kathleen Calhoun 
30 marshmallows 1 c. whipping cream 
1/2 c. milk chocolate chips 


Melt marshmallows and milk in a double boiler. Cool well. 
Add the whipping cream. Crush chocolate chips in nut chopper. 
Mix marshmallows, cream and chocolate chips. Place in graham 
cracker crust. Chill. 


CHOCOLATE CREAM PIE Kathy Calhoun 
3 Tbsp. diet margarine 2c. skimmed milk 
2/3 c. graham cracker 2 egg yolks 
crumbs 1 tsp. vanilla 
1/4 c. plus 1 tsp. sugar 1/2 c. thawed frozen whipped 
3 Tbsp. cornstarch cream (lite) 
3 Tbsp. cocoa 


1/4 tsp. salt 


Set oven at 350°. Melt margarine over low heat. In 9-inch pie 
pan, mix graham crackers, margarine and one teaspoon sugar. Press 
into pie pan to make crust. 

In saucepan, mix 1/4 cup sugar, cornstarch, cocoa and salt with 
wire whisk. Add milk and egg yolks. Cook over medium heat, 
stirring constantly until mixture boils. Boil one minute. 

Remove saucepan from heat and stir in vanilla and one table- 
spoon margarine. Cover with plastic wrap for 45 minutes in the 
refrigerator. When cool, put in pie crust till set, about 3 hours. 
Top with whipped cream. Contains 115 calories per serving. 


CHOCOLATE CREAM PIE Hazel Kearney 
6 Tbsp. cocoa 1c. sugar 
1/3 c. flour 1/4 tsp. salt 

(Cont.) 
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JEFF DAVIS PIE 


2c. sugar 
3 Tbsp. flour 
2 eggs 


Barbara Harris 


1 stick oleo 
1 c. cream 
1 tsp. vanilla 


Mix sugar and flour well. Cream eggs, oleo and cream into 
mixture, beating well after each addition. Add vanilla. Pour into 
unbaked pie crust. Bake at 350° until knife comes out clean 


(about one hour). 
KENTUCKY PIE 


1 unbaked pie shell 

1 c. chocolate chips 

1 c. sugar 

1 c. pecans 

1 stick butter, melted 


Carol Callaway 


2 eggs, beaten 

1 tsp. vanilla 

1/2 c. flour 

1/4 c. bourbon (optional) 
dates and raisins (optional) 


Bake at 350° for 30 to 40 minutes. 


FLUFFY PEANUT BUTTER PIE 


1 (8 oz.) pkg. cream cheese, 
softened 

1 (14 oz.) can Eagle Brand 

3/4 c. peanut butter 


Kenette Harder 


3 Tbsp. ReaLemon 

1 tsp. vanilla extract 

1 small carton Cool Whip 
1 graham cracker crust 


In large bowl, beat cheese until fluffy. Beat in Eagle Brand 
and peanut butter until smooth. Stir in ReaLemon and vanilla. 
Fold in Cool Whip. Turn into crust. Chill 4 hours or until set. 


SOUTHERN PECAN PIE 


1 (9 inch) pie crust 

3 eggs, slightly beaten 
1 c. light corn syrup 
3/4 c. sugar 

1 1/4 c. pecans 


1/4 c. butter or margarine, 
melted 

1 tsp. vanilla 

1/4 tsp. salt 


Combine ingredients and pour into pastry lined pan. Bake at 


400° for 10 minutes. 


Reduce heat and bake at 350° for 50 


minutes or until center is almost set. 
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BAKLAVA Nick Cavlovich 


3 c. finely chopped nuts 1 1/2 c. margarine, melted 
2 tsp. cinnamon 1 (16 oz.) pkg. filo leaves 
1/2 tsp. nutmeg (frozen food section) 


1/4 tsp. ground cloves 


Mix nuts and spices. Grease bottom of a cookie sheet with 
melted margarine. Unfold filo leaves. Cover with damp towel to 
prevent drying. Carefully separate one leaf and place in pan. 
Brush lightly with margarine. Repeat 6 times. 

Sprinkle 1 1/2 cups of nut mixture evenly over top. Layer 7 
more filo leaves in pan, brushing each with margarine. Sprinkle 
remaining nut mixture on top. Layer remaining filo leaves over 
nuts, brushing each with margarine. q 

Heat oven to 350°. With sharp knife, cut pastry into 6 length- 
wise strips, 1/2 inch deep and 1 3/4 inches wide. Make diagonal 
cuts across strips 1/2 inch deep and 2 inches wide. 

Pour remaining margarine on top and bake until golden brown, 
1 to 1 1/4 hours. Remove from oven and pour Honey Syrup over 
top. Cool. Cut along scored lines. Makes about 36 pieces. 


Honey Syrup For Baklava: 


1 1/2 c. sugar 2 Tbsp. lemon juice 
11/2 c. water 3/4 c. honey 


Heat sugar, water and lemon juice to boiling. Stir until sugar 
is dissolved. Boil for 5 minutes. Remove from heat and stir in 
honey. Cool. 


CREAM PUFF RING Donna Butler 


1c. water lc. flour 
1/2 c. oleo 4 eggs 


Filling: 


1c. milk 1 large can cherry pie filling 
1 small pkg. vanilla 

instant pudding 

(already mixed) 


Preheat oven to 400°. Put water and oleo in saucepan. Bring 
to a boil to melt oleo. While boiling, pour in flour and mix quickly. 
(Cont.) 
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Dough: Punch dough down and let rise again until double, about 
45 minutes. Divide into 4 or 6 pieces. Roll out each lightly 
floured piece until very thin. Spread each piece of dough with 
cooled filling immediately after rolling out. Roll up like a jelly 
roll, then put in horseshoe shape, sealing edges. Place ona 
greased pan. Cover and let rise until double. Brush top of each 
loaf with beaten egg. Bake at 350° for 30 to 45 minutes or until 
loaf is golden brown and sounds hollow when tapped. 


JAM STRUDEL Dorothy Thornton 
2c. flour pinch of salt 

1 small carton sour cream 3/4 c. chopped nuts 

1/2 lb. butter 2c. jam 


Mix flour and butter till fine like pie crust. Add sour cream 
and salt; mix well. Divide dough into 2 balls and put each in 
Saran Wrap. Refrigerate overnight. 

Roll each ball separately on floured surface about 1/8 inch 
thick. Spread with 3/4 to 1 cup of your favorite preserves 
(apricot pineapple is good). Add nuts. Roll up like cinnamon rolls 
and tuck in ends. Bake on cookie sheet at 350° for 45 minutes 
till lightly browned. Sprinkle with powdered sugar and serve 
warm sliced. 


NO-ROLL CRUST Donna Butler 
1 1/2 c. flour, unsifted 1/4 c. water 
1/2 c. oil 1/2 tsp. salt 


Mix all ingredients. Blend with fork. Pat dough into pie pan. 
Makes one crust. Prick bottom of crust with fork. Bake at 375° 
for 10 to 15 minutes if using for icebox pie. 


PERFECT PIE CRUST Edith Dale 
Crust Size: 6-inch double 
8-inch single 


9-inch single 


1 1/2 c. flour 1/2 c. shortening 
1/2 tsp. salt 3 Tbsp. water 
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Crust Size: 8-inch double 
9-inch double 
10-inch single 


2c. flour 3/4 c. shortening 
1 tsp. salt 4 Tbsp. water 


Crust Size: 10-inch double 


3 c. flour 1 c. plus 2 Tbsp. shortening 
1 1/2 tsp. salt 6 Tbsp. water 


Combine flour and salt in bowl. Cut in shortening until mixture 
is uniform and very fine. Sprinkle water over this mixture, a 
teaspoon at a time, tossing lightly with a fork. Work dough into 
firm ball. 

For double crust, divide dough in half. Roll dough about 1/8 
inch thick on lightly floured surface. Place in pie pan and trim 
even with edge of plate. Add filling. Roll other half of dough in 
same manner and place over filling. Trim edges about 1/2 inch 
beyond edge of plate. Fold under edge of finished pie. 

Single Crust Pie: Make pastry as directed. Place in pan, 
trimming excess pie crust. Fold edge under and flute. Prick 
generously with fork over bottom and sides. Bake at 425° for 
12 to 15 minutes or until lightly browned. Fill with filling. 


* * * * * * * * * * 


The first WJC football team was established in 1888. 


* * * * * * * * * * 
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CAKES, ICINGS AND COOKIES 


* Adding a pinch of baking powder to powdered sugar icing will help it stay 
moist and not crack. 


* Your frosting will look more professional if you first frost with a thin layer and 
let it set Then apply a second coat of frosting. 


* An easy way to form drop cookies is to drop them onto the cookie sheet and 
then press them with the bottom ofa water glass that has been dipped in sugar. 


* To preserve the creamy texture of frozen cheesecake, thaw in refrigerator for 
12 hours. 


* Dipping the cookie cutter in slightly warm salad oil will give you a much 
cleaner cut. 


* A quick frosting can be made by adding a bit of chocolate syrup to prepared 
whipped topping. 


* If powdered sugar is sprinkled on top of each layer before filling or frosting, 
this will keep the filling from soaking through the cake. 


* Spaghetti is great with cake! While waiting for icing to set, a few sticks of dry 
spaghetti will hold the layers in place. Also, a piece of raw spaghetti works well 
to light birthday candles. 


* To cut down on cholesterol, substitute two egg whites stiffly beaten for each 
whole egg called for. 


* Icings won't become grainy if a pinch of salt is added to the sugar. 
* Use cocoa to dust baking tins so cookies and cakes won't have a floury look. 


* Trace the bottom of the baking pan onto wax paper and cut it out. Now this can 
be placed in the bottom of the pan and the sides greased and floured like 
normal When the cake is done it can be inverted and the paper taken off while 
still warm with no sticking. 


* For a thinner, crispier rolled cookie try rolling the dough directly onto a 
greased and floured cookie sheet. Cut the cookies out then pick up the scrap 
dough. 


* Ifeggs are beaten and added slowly to batter it won’t make the batter too stiff 
* Cookies will stay moist in the jar if a slice of bread is placed in the jar. 


* Two tablespoons of salad oil added to cake mix keeps the mix moist, less 
crumbly. 


* Adding a pinch of salt to chocolate dishes will enhance the flavor. 


CAKES, COOKIES, ICINGS 


APPLE CAKE Nancy Erwine 
2c. sugar 1 tsp. soda 

2 eggs 1 tsp. cinnamon 

11/2 c. oil 3 c. diced unpeeled apples 

2 tsp. vanilla 1c. nuts 

3 c. flour 1 c. raisins 


Mix together sugar, eggs, oil and vanilla. Add the other 
ingredients and mix well. Pour into a greased and floured Bundt 
pan or 9 x 13 inch pan. Bake at 350° for 40 minutes or until done. 


Icing: 
2 c. firmly packed light 1/4 c. butter 
brown sugar 1 tsp. vanilla 
6 Tbsp. heavy cream 1 c. sifted confectioners sugar 


Place sugar, cream and butter into a large saucepan and slowly 
bring to a rolling boil over medium heat, stirring all the while. 
Remove pan from heat and stir in the vanilla and then the 
confectioners sugar. Pour frosting onto the top of the cake and 
let run down the sides. The frosting sets rather quickly, so don't 
spread it with a spatula. 


APPLE SPICE CUSTARD CAKE Pam Buchanan 
1 (18 1/4 oz.) pkg. spice 1 c. sour cream (at room 

cake mix temperature) 
2c. apples, pared, cored 1/4 c. lemon juice 

and finely chopped ground cinnamon for garnish 


1 (14 oz.) can sweetened 
condensed milk 


Preheat oven to 350°. Prepare cake mix according to package 
directions. Stir in apples. Pour batter into a well greased and 
floured 9 x 13 inch baking dish. Bake for 30 minutes or until wooden 
toothpick inserted in center comes out clean. 

Meanwhile, in a medium sized bowl, combine sweetened 
condensed milk, sour cream and lemon juice. Remove cake from 
oven and spread cream mixture over top. Return cake to oven and 
bake for 10 minutes more or until top is set (like custard). Cool 
completely, then sprinkle with cinnamon. Keep refrigerated. 
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CARAMEL APPLE CAKE Sandra Hader 


1 c. firmly packed brown 1 Tbsp. baking powder 
sugar 1/2 tsp. salt 

1/2 c. salad oil 2 medium tart apples, cored 

2 tsp. cinnamon and coarsely chopped 

1 Tbsp. vanilla (not necessary to peel) 

2 large eggs 


2c. all purpose flour 


Beat together first 4 ingredients. Add eggs, one at a time, 
beating well after each. Mix in dry ingredients just until 
blended. Stir in apples. Bake in greased 9-inch square pan for 
30 to 40 minutes at 350°. 

Pierce hot cake with fork and pour Caramel Topping over cake. 
Serve warm or at room temperature. Serves 9 to 12. 


Caramel Topping: 


1/2 c. firmly packed 1/4 c. butter or margarine 
brown sugar 1/4 c. whipping cream 


Bring above to boil. Simmer, stirring for 5 minutes. Remove 
from heat and stir in one teaspoon vanilla. Pour over warm apple 
cake. 


FRESH APPLE CAKE Pam Lampman 
3 c. raw apples, chopped 1 c. nuts, chopped 

2c. sugar 1 c. oil 

3 c. flour 1/2 c. water 

1 tsp. soda 2 to 3 eggs 

1 tsp. salt 1 c. nuts (pecans or walnuts) 

2 tsp. cinnamon 1/2 c. coconut 


Put all ingredients together in large mixing bow] and stir by 
hand. (The batter will be thick.) Grease and flour 9 x 13 inch pan. 
Spoon mixture into pan. Bake for 60 minutes at 350°. 


APRICOT NECTAR CAKE Betty Bauman 
1 pkg. lemon cake mix 4 eggs 

1/2 c. sugar juice of 1/2 orange 

2/3 c. salad oil 1/2 c. confectioners sugar 


1 c. apricot nectar 
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In large bowl, combine cake mix, sugar, oil and nectar. Add 
eggs, one at a time, and beat on medium speed of electric mixer 
one minute after each addition. Place in greased and floured 
10-inch Bundt pan and bake in 325° oven for 50 to 60 minutes. 
Cool 10 minutes, then remove from pan. 

Combine orange juice and confectioners sugar to make glaze 
to drizzle over cake. Pour over while cake is still warm. 
BUNDT CAKE Diane Scheele 
4 eggs 
1 tsp. vanilla 
1 tsp. butter extract 
1/2 c. chopped nuts 
1/4 c. sugar 
2 tsp. cinnamon 


1 pkg. Betty Crocker yellow 
cake mix 

1 pkg. vanilla instant pudding 

3/4 c. vegetable oil 

3/4 c. water 


Mix cake mix, pudding, oil and water well. Add 4 eggs, one at 
a time, beating well after each. Mix for 8 minutes at high speed. 
Add vanilla and butter extract and mix. Grease Bundt or angel 
food cake pan. 

Mix nuts, sugar and cinnamon. Put a few nuts on bottom of pan, 
then add a layer of batter. Alternate nuts and batter, ending with 
batter on top. Bake at 350° for 40 to 50 minutes. 


Frosting: 


1 c. powdered sugar 
2 to 3 Tbsp. milk 


1/2 tsp. vanilla 
1/2 tsp. butter extract 


Mix frosting ingredients together and frost cake. 


HOLIDAY BUNDT CAKE Willa Carroll 
2c. flour 1/2 tsp. salt 

2c. sugar 1 tsp. baking powder 

3 c. chopped apples 2 tsp. soda 

1/2 c. raisins 4 eggs 

1/2 c. nuts 1 tsp. vanilla 

2 tsp. cinnamon 11/2c. oil 


Mix all dry ingredients, including apples. Add oil, eggs and 
vanilla; blend well. Place in well greased Bundt pan and bake at 


350° for 50 minutes. 


(Cont.) 
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Also, a mixture of whipped cream and crushed raspberries may 
be used for a topping. 
Note: This was served by a caterer on our 35th anniversary. 


AUTUMN CHEESECAKE Pam Lampman 
1 c. graham cracker 1/2 c. sugar 
crumbs 2 eggs 
3 Tbsp. sugar 1/2 tsp. vanilla 
1/2 tsp. cinnamon 4 c. thin peeled apple slices 
1/4 c. margarine, melted 1/3 c. sugar 
2 (8 oz.) pkgs. cream 1/2 tsp. cinnamon 
cheese, softened 1/4 c. chopped pecans 


Combine crumbs, sugar, cinnamon and margarine; press into 
bottom of 9-inch springform pan. Bake at 350° for 10 minutes. 

Combine cream cheese and sugar, mixing at medium speed 
until well blended. Add eggs, one at a time, mixing well after each 
addition. Blend in vanilla and pour over crust. 

Toss apples with combined sugar and cinnamon. Spoon apple 
mixture over cream cheese layer. Sprinkle with pecans. Bake 
at 350° for 1 hour and 10 minutes. Loosen cake from rim of pan. 
Cool before removing rim of pan. Chill. 


BIENENSTICH (BEE STING CAKE - GERMAN RECIPE) 
Charlotte Warren 


1 3/4 c. sifted all purpose 6 Tbsp. milk 
flour 1/2 c. slivered blanched almonds 
3 tsp. baking powder 1/3 c. sugar 
1/2 tsp. salt 1/4 c. (4 Tbsp.) butter 
8 Tbsp. (1 stick) butter 1 Tbsp. milk or cream 
2/3 c. granulated sugar 1 box vanilla pudding mix 


2 eggs, unbeaten 
1 tsp. vanilla 


Preheat oven to 375° F. Grease and flour a 9-inch springform 
pan. Sift together flour, baking powder and salt. Cream the butter 
until fluffy. Add sugar gradually, beating until light. Add eggs, 
one at a time, beating well after each addition. Add vanilla. Add 
dry ingredients (1/3 at a time) alternately with the 6 tablespoons 
milk. Stir only enough to blend thoroughly. Pour into the 
springform pan. 

Heat together almonds, sugar, butter and milk or cream until 
sugar dissolves. Pat a spoonful of flour over the top of the cake 
batter, using the back of a spoon. Pour the almond mixture evenly 
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over the batter. Bake 25 minutes or until cake tester comes out 
clean. 

Make vanilla pudding while cake cools. When cake has cooled, 
split to make two layers. Place bottom layer, cut side up, on 
plate. Spread with pudding. Top with second layer. Place almond- 
glazed side up. Refrigerate. 


CHOCOLATE CHIP SOUR CREAM CAKE Nadine Heriford 
1 box yellow cake mix 3/4 c. water 
1 small pkg. instant 3/4 c. oil 
chocolate pudding 4 eggs 
1/2 c. sugar 1 large pkg. chocolate chips 


8 oz. sour cream 


By hand, mix yellow cake mix, pudding mix and sugar. Add 
water and oil. Add eggs, one at a time, mixing after each witha 
wooden spoon. Add sour cream and then chocolate chips. Grease 
a Bundt pan using pastry brush to coat well (I also flour the pan). 
Pour into pan and bake at 350° for 50 to 60 minutes. Cool one 
hour and dust with powdered sugar. 


CHOCOLATE MAYONNAISE CAKE 


1 c. sugar 2c. flour 

1/4 c. cocoa lc. water 

1/2 tsp. salt 1 c. mayonnaise 
2 tsp. soda 2 tsp. vanilla 


Fold liquids into dry ingredients. Bake at 350° F. for 20 to 30 
minutes. Frost with your favorite frosting. 


COFFEE CAKE Diane Scheele 

1 pkg. Rhodes dinner 1/2 pkg. butterscotch pudding 
rolls (24 or 2 Ibs.) (not instant) 

1/2 c. margarine 1 c. pecans 


1/2 c. brown sugar 


Place dinner rolls in well greased Bundt pan. Sprinkle pudding 
and pecans over rolls. Heat sugar and butter until melted. Pour 
mixture over rolls. Put towel on top of Bundt pan and let set 
overnight. 

In the morning, bake for 25 to 30 minutes at 350°. Let cool for 
5 to 10 minutes and take out of pan. 
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Topping: 


3/4 c. brown sugar 2 Tbsp. butter 
1 tsp. cinnamon 3 Tbsp. flour 


Mix first 7 ingredients as for any cake. Before baking, mix 
topping ingredients and sprinkle over cake. (Nuts may be added, 
if desired.) Bake at 350° for 20 minutes. 

While cake is still hot, add mixture of powdered sugar, vanilla 
and milk for glaze. Pour over cake. 


COTTON PICKIN CAKE (The Late Bobbi McQuery) 
1 pkg. yellow cake mix 3/4 c. oil 

with pudding 1 can Mandarin oranges 
3 eggs with juice 


Beat all ingredients in electric mixer until oranges are well 
dissolved (2 or 3 minutes). Bake in 3 greased and floured 8-inch 
layer cake pans at 350° for 20 to 25 minutes or until tests done. 
Cool and frost. 


Frosting: 
1 large can crushed pineapple 1 tsp. vanilla 
with juice 1 large carton (8 oz.) Cool 
1 box instant coconut pie Whip 
filling 


Mix all ingredients well. Spread between layers and on top 
and sides of cake. Keep refrigerated. 


DEEP DARK CHOCOLATE CAKE Darlene Atkinson 
1 3/4 c. unsifted all 2 eggs 
purpose flour 1c. milk 
2 c. sugar 1/2 c. vegetable oil 
3/4 c. cocoa 2 tsp. vanilla 
1 1/2 tsp. baking soda 1 c. boiling water 
1 1/2 tsp. baking powder 
1 tsp. salt 


Combine dry ingredients in large mixer bowl. Add eggs, milk, 
oil and vanilla; beat at medium speed for 2 minutes. Remove from 
mixer and stir in boiling water. (Batter will be really thin.) 
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Pour into two greased and floured 9-inch layer pans or one 
13 x 9 inch pan. Bake at 350° 30 to 35 minutes, or 35 to 40 
minutes in 13 x 9 inch pan. 

Use One Bowl Buttercream Frosting recipe found on can of 
Hershey's cocoa. 


DEVIL'S FOOD CAKE Phyllis Katz 
21/2 c. flour 2 tsp. baking soda 

1 c. oleo (2 sticks) 1 c. sour milk 

2c. sugar 1 1/2 Tbsp. vinegar 

2 eggs 1 tsp. vanilla 

1/2 c. cocoa 1c. hot water 


Cream sugar, butter and eggs; then, add soda and cocoa and then 
flour. Add vanilla; then, add sour milk slowly. Add 1 cup hot water 
(out of tap). Pour in large sheet cake pan. 

Bake at 350° for 20 to 25 minutes. 


FUDGE CAKE Nick Cavlovich 
8 oz. semi-sweet chocolate 1/2 c. strong coffee 
1 c. sugar 4 eggs 


2 sticks unsalted butter 


Melt chocolate, sugar and butter in a double boiler or micro- 
wave. Add coffee and add eggs. Beat this for a minute; let cool. 
Pour into a buttered, non-leaking form pan. Bake at 350° for 30 
minutes. Refrigerate after cooling. 


FUNNEL CAKE Ruth Ann Anderson 
11/3 c. flour 2 Tbsp. sugar 
1 1/4 tsp. salt 3/4 Tbsp. baking powder 


1/2 tsp. baking soda 

Sift above ingredients. 
1 egg, beaten 2/3 c. milk 

Mix egg and milk. Beat both mixtures together till smooth. 
Pour through a funnel into hot oil. Pour in spiral motion into 
electric skillet (one inch of oil heated to 375°). Cook on both 


sides till lightly browned. Drain on paper towels. Sprinkle with 
powdered sugar. 
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Icing For Mississippi Mud Cake: 


4 Tbsp. cocoa 1 (1 Ib.) box powdered sugar 
1/4 lb. margarine or butter 4 Tbsp. evaporated milk 


Mix cocoa and butter. Add sugar and milk alternately while 
beating. Beat until creamy and spread on cake. 


OATMEAL CAKE Willa Carroll 
(In Memory Of Lucy Moore) 

1 stick margarine 2 eggs 

1 c. oatmeal 1 tsp. cinnamon 

1 1/4 c. hot water 11/3 c. flour 

1 c. sugar 1/2 tsp. salt 

1 c. brown sugar 1 tsp. soda 


Pour hot water over oatmeal and margarine and let set 15 
minutes. Add remaining ingredients; mix well. Bake in 9 x 13 
inch pan at 350° for 35 minutes. 


6 Tbsp. margarine 1/4 c. milk 
1/2 c. sugar 1/2 tsp. vanilla 


Heat on top of stove and add: 
1 c. coconut 1c. walnuts 


Spread on top of baked cake and put under broiler for a couple 
of minutes (until coconut starts to brown). 


ORANGE PINEAPPLE CAKE Cynthia Green 

1 yellow cake mix 12 oz. Cool Whip 

1/2 c. oil 3 oz. vanilla instant pudding 

11 oz. can Mandarin 20 oz. can crushed pineapple 
oranges with juice with juice 

4 eggs 


Heat oven to 325°. Combine cake mix, oil, oranges and eggs 
until smooth. Bake in greased and floured 9 x 13 inch pan for 
25 to 30 minutes. Cool before icing. 

Mix Cool Whip, instant pudding and pineapple. Refrigerate 
while cake is baking. Spread on cooled cake. 
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PIG AND WHISTLE CAKE Georgia Mattenlee 


1/2 c. butter 11/2 c. flour 

1/2 c. milk 1/2 tsp. salt 

2 eggs 1 tsp. baking powder 
1 c. sugar 1 tsp. vanilla 


Combine butter and milk; heat until hot and butter melts. Beat 
eggs until light yellow. Add sugar and beat until light and fluffy. 
Add hot milk and mix. Add flour, baking powder, salt and vanilla; 
blend well (batter will be thin). Pour into greased 8 x 11 inch pan 
or 9 x9 inch pan. Bake 30 minutes at 350°. Cool. Spread with 
icing. Broil until brown. 


Icing (Broiled): 
1 c. brown sugar 1/4 c. butter 
3 Tbsp. cream 1/2 c. chopped nuts 


Mix together. Spread on cake after cake is cool. Broil icing 
until browned. 


PINEAPPLE CAKE Sue Ann Elliott 
2 eggs 1 tsp. salt 

2c. sugar 2 1/4 c. pineapple with juice 

2 Tbsp. cooking oil 1 tsp. vanilla 

2c. flour 1/2 c. chopped pecans 

2 tsp. soda 


Cream eggs, sugar and cooking oil. Put together flour, soda and 
salt. Add pineapple, a little at atime. Beat well after each. 
Add vanilla and pecans. Pour batter into a greased and floured 
9 x13 inch pan. Bake at 350° for 30 to 35 minutes. 


Frosting: 
1 (8 oz.) pkg. cream cheese, 1 tsp. vanilla 
softened 1 3/4 c. powdered sugar 
1 stick butter (at room chopped pecans (optional) 
temperature) 


Mix frosting ingredients together. Use on the Pineapple Cake. 
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minutes or when done in center. Top with whipped cream or 
whatever you like. 


RED VELVET CAKE Donna Butler 
1/2 c. shortening 21/2 c. cake flour 
11/2 c. sugar 1 tsp. salt 
2 eggs 1 tsp. vanilla 
2 bottles (2 oz. total) red 1 c. buttermilk 
food coloring 1 1/2 tsp. soda 
2 tsp. cocoa 1 Tbsp. vinegar 


Cream shortening, sugar and eggs until light and fluffy. Add 
cocoa and food coloring. Add buttermilk alternately with sifted 
flour and salt. Stir in vanilla. Add soda to vinegar and blend into 
first mixture. (Do not beat in.) Bake in waxed paper lined pans 
at 350° for 30 minutes. 


Frosting: 
8 oz. cream cheese 1 box powdered sugar 
1 stick margarine nuts 


1 tsp. vanilla 


Beat frosting ingredients together and frost cake. 


SNICKERS CAKE Mary Rose Williams 
Sally Powers 
1 pkg. German chocolate 1/3 c. milk 
cake mix 3/4 c. chocolate chips 
1 (14 oz.) pkg. carmels 1 c. peanuts or chopped pecans 


1/2 c. butter or margarine 


Mix cake mix as box directs. Pour half of the batter into a 
lightly greased and floured 9 x 13 inch pan and bake 20 minutes 
at 350°. 

While cake is baking, melt carmels with milk and butter. Pour 
over baked cake. Sprinkle nuts and chocolate chips over the 
carmels. Dot remaining cake batter over top and spread to 
completely cover filling. Bake 25 minutes at 250° and then 10 
minutes at 350°. Cool cake completely before cutting. 


STRAWBERRY CAKE Norene Burden 
1 large pkg. strawberry Jello whip cream 
1 strawberry cake mix 3 cartons frozen strawberries 
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Bake strawberry cake in loaf pan. Remove from pan and let 
cool. Dissolve Jello in 2 cups hot water. Let set in refrigerator 
5 minutes. Add one container strawberries to Jello. Pour in loaf 
pan. Place cake on top of Jello mixture. Put 2 containers of 
strawberries on top of cake. Cover with whip cream. 


STRAWBERRY SHORTCUT CAKE Ruth Ann Anderson 
1c. mini marshmallows 1/2 c. shortening 
2 c. (two 10-oz. pkgs.) 3 tsp. baking powder 
frozen strawberries, 1/2 tsp. salt 
thawed lc. milk 
1 (3 oz.) pkg. strawberry 1 tsp. vanilla 
Jello 3 eggs 
2 1/4 c. flour 
11/2 c. sugar 


Generously grease bottom only of a 13 x 9 inch pan. Sprinkle 
marshmallows evenly over bottom of pan. Thoroughly combine 
thawed strawberries and syrup with dry gelatin; set aside. 

In large mixer bowl, combine remaining ingredients. Blend at 
low speed until moistened. Beat 3 minutes at medium speed. Pour 
batter evenly over marshmallows in pan. Spoon strawberry mixture 
evenly over batter. Bake at 350° for 45 to 50 minutes until golden 
brown. Serve warm or cool with ice cream or whipped cream. 


SWEDISH CAKE Sally Powers 
1/2 c. nuts 2 eggs 

2c. flour 1 c. crushed pineapple 

2 c. sugar 1 tsp. vanilla 

2 tsp. soda 


Drain pineapple and combine ingredients. Bake at 350° for 30 
minutes in an 11 x 14 inch pan. 


Topping: 
2 c. powdered sugar 1 (8 oz.) pkg. cream cheese 
1/4 lb. butter 1/2 c. nuts 


Spread topping on cake. Sprinkle with coconut, if desired. 
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Sift over raisin-nut mixture: 


21/2 c. flour 1/4 tsp. cloves 
1 tsp. cinnamon 1/2 tsp. salt 
1/2 tsp. allspice 


Add to applesauce mixture. Mix well and spread in greased 
cookie sheet. Bake at 350° for 20 minutes. Cut in bars. 


BROWNIES Pat Clevenger 
1/3 c. shortening 1/2 Tbsp. baking powder 

1 c. sugar 1/2 Tbsp. salt 

2 eggs 2 Tbsp. cocoa 

3/4 c. flour 


Mix all ingredients together. Grease an 8-inch square pan. 
Bake at 350° until top gets light crust. 


BUTTERMILK BROWNIES Ruth Ann Anderson 
Melissa McGrath McAllister 
1/2 c. butter 2 c. sugar 
1 c. water 1/2 tsp. salt 
1/4 c. cocoa 1/2 c. buttermilk 
1/2 c. liquid vegetable 2 eggs 
shortening 1 tsp. baking soda 
2c. flour 1 tsp. vanilla 


Combine butter, cocoa, water and shortening in pan and bring 
to a boil. Pour over mixture of flour, sugar and salt. Add butter- 
milk, eggs, soda and vanilla. Blend and pour into a greased and 
floured 11 x 16 x 1 inch jelly roll pan. Bake 20 minutes at 400°. 
Ice immediately. 


Brownie Icing: 


1/2 c. butter 1 c. chopped pecans 
1/4 c. cocoa 1 tsp. vanilla 
1/3 c. buttermilk dash of salt 


1 lb. pkg. powdered sugar 
Combine butter, cocoa and buttermilk; bring to a boil. Add 


powdered sugar, nuts, vanilla and salt. Mix and spread over hot 
brownies. 
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BUTTERMILK BROWNIES 


lc. water 

1c. butter or margarine 

1/3 c. dry cocoa (regular 
type, dry) 

2 c. sifted all purpose flour 

2c. sugar 


Sandra Emig 


1 tsp. soda 

1/2 tsp. salt 

2 slightly beaten eggs 
1/2 c. buttermilk 

1 1/2 tsp. vanilla 
Frosting (below) 


In saucepan, combine butter, cocoa and one cup water. Bring 
to a boil, stirring constantly. Remove from heat. 

In large bowl, sift together flour, sugar, salt and soda. Stir in 
eggs, buttermilk and vanilla. Add cocoa mixture; mix until 
blended. Pour into a greased 15 1/2 x 10 1/2 x 1 inch baking pan. 
Bake at 375° for 20 minutes. Immediately pour frosting over 
brownies, spreading evenly. Cool and cut into bars. 


Frosting: 


1/2 c. butter 

3 Tbsp. cocoa 

3 Tbsp. buttermilk 
1/2 tsp. vanilla 


2 1/4 c. sifted confectioners 
sugar 
1/2 c. chopped walnuts 


In saucepan, mix butter, cocoa and buttermilk; cook and stir 
until boiling. Remove from heat and beat in sifted confectioners 


sugar, walnuts and vanilla. 
CARAMEL BROWNIES 


1 German chocolate 
cake mix 

2/3 c. Milnot 

3/4 c. melted butter 


Dawn Ream 


1 c. chocolate chips 

1 pkg. caramels 
(approximately 60) 

1/2 c. chopped pecans 


Combine cake mix, 1/3 cup Milnot, butter and pecans. Bake 
half of mixture in a buttered cake pan (9 x 12 inches) for 6 minutes 


at 350°. 


Melt caramels with 1/3 cup Milnot. Sprinkle chocolate chips 
on baked portion. Pour caramel mixture on top. Take rest of 
mixture and place teaspoonfuls over the caramel. Bake for 15 


minutes. Cool thoroughly. 
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Icing: 


4 Tbsp. butter 1 1/2 c. powdered sugar 
1 small pkg. cream cheese (more or less) 
1 tsp. vanilla pecans (optional) 


Mix icing ingredients together. 


FUDGE BARS FROM 1930 RADIO Kathleen Calhoun 
1/4 c. butter 2/3 c. flour 
1 c. sugar 1/4 c. milk 
2 eggs, beaten 1 tsp. vanilla 
2 squares chocolate, 1/2 c. nuts 
melted 


Cream butter and sugar. Mix in rest of ingredients. Place in 
8-inch square pan and bake at 350° for 30 minutes. Frost with 
Boiled Fudge Frosting. 

Note: Fudge Bars recipe may be doubled and baked in a 
9 x 13 inch pan. 


Boiled Fudge Frosting: 


1/4 c. butter 1 c. confectioners sugar 
1/4 c. cocoa 1 tsp. vanilla 
1/4 c. milk 


Melt butter slightly (enough to coat saucepan). Add cocoa, 
milk and sugar. Bring to full boil and boil one minute. Set pan 
in cold ice water in sink to thicken and then whip. Add one 
teaspoon vanilla after it is cool. 


GRAHAM CRACKER BARS Sandra Howard 
12 honey graham crackers 1 tsp. cinnamon 
2/3 c. butter 1 c. unblanched sliced 
2/3 c. light brown sugar, almonds 
firmly packed 


Lightly grease jelly roll pan. Lay graham crackers on bottom 
in single layer. Melt butter and brown sugar; stir in cinnamon. 
Pour over graham crackers and sprinkle with almonds. Bake at 
350° for 10 to 12 minutes. Cool. Slice in 1 x 2 inch pieces. 
Makes 4 dozen. 
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LEMON BARS Wanda Yetter 


2c. flour 1/3 c. lemon juice 

1/2 c. powdered sugar 2c. sugar 

1 c. butter (not margarine) 1/4 c. flour 

4 eggs 1/2 tsp. baking powder 


Mix together and press into bottom of 9 x 13 inch ungreased pan 
the 2 cups flour, the powdered sugar and the butter. Bake at 350°. 
Remove from oven. 

Beat the eggs, lemon juice and sugar together. Add 1/4 cup 
flour and the baking powder. Pour over baked crust and bake 20 
to 25 minutes until set. Remove and sprinkle heavily with 
powdered sugar while still hot. 


PUMPKIN BARS Julia Michael 
2c. flour 1 tsp. soda 

2c. sugar 2 tsp. cinnamon 

2 tsp. salt 1 c. vegetable oil 

2 tsp. baking powder 4 eggs 

2c. (16 oz. can) pumpkin 1 c. nuts (optional) 


Combine ingredients in order listed; mix thoroughly. Pour 
batter into greased large sheet cake pan. Bake at 350° for 25 
minutes. Serve plain or sprinkle with powdered sugar or spread . 
with Cream Cheese Frosting. 


Cream Cheese Frosting: 


3 oz. pkg. cream cheese, 1 tsp. milk 
softened 1 tsp. vanilla 
3/4 stick oleo 1 3/4 c. powdered sugar 


Blend frosting ingredients together. 


PUMPKIN BARS Dorothy Thornton 
2c. sugar 1 tsp. soda 
2 c. pumpkin 1 tsp. baking powder 
lc. oil 1 tsp. cinnamon 
4 eggs 1 c. chopped nuts (optional) 
2c. flour 1 tsp. vanilla 
(Cont.) 
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Cream sugar and oil. Add eggs and then pumpkin. Add rest 
of ingredients. Bake at 350° for 25 to 30 minutes on a greased 
cookie sheet. Cool. 


Icing: 
1 (3 oz.) pkg. cream cheese 3 c. powdered sugar 
1 cube oleo 1 tsp. vanilla 
1 Tbsp. milk 


Blend icing ingredients together well. 


RAISIN SHEET COOKIE Nancy Jenkins 
1 c. raisins 1 tsp. baking soda 

11/2 c. water 1/2 tsp. nutmeg 

1/2 c. shortening 1 tsp. cloves 

1 egg 1 tsp. cinnamon 

2 c. flour 1 tsp. salt 

1 c. sugar 1/2 c. chopped nuts 


Combine raisins, water and shortening in saucepan; bring to 
boil. Simmer 20 minutes. Cool. Put mix in large mixing bowl. 
Add the rest of the ingredients; mix well. Spread mixture in 
lightly greased 11 x 15 inch pan or 13 x 15 inch pan. Bake at 
350° for 30 minutes until toothpick comes out clean. 

While still warm, spread with confectioners sugar icing. Cut 
in 1 x 2 inch bars. Makes 6 dozen. 


SWEDISH RASPBERRY SHORTBREAD Amy Duncan 

1 (18 1/2 oz.) box butter 1 (10 oz.) jar raspberry preserves 
cake mix 1/2 c. powdered sugar 

1/2 c. finely chopped pecans 21/2 tsp. water 

1/4 c. butter, softened 1/2 tsp. almond extract 

1 egg 


Preheat oven to 350°. Grease and flour 13 x 9 inch pan. In 
large bowl, combine cake mix, nuts, butter and egg. Mix at low 
speed until crumbly. Press mixture in bottom of prepared pan. 
Spread with preserves. Bake 20 to 25 minutes or until edges are 
light brown. 

Combine sugar, water and extract; mix until smooth. Drizzle 
over warm shortbread. Cool completely and cut into bars. 
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TOFFEE BARS Karen Russell 


1 c. butter 2c. flour 
1 c. brown sugar, 6 oz. chocolate pieces 

firmly packed 1 c. walnuts, chopped medium 
1 tsp. vanilla fine 


Cream butter with sugar and vanilla. Blend flour in gradually. 
Stir in chocolate pieces and nuts. Spread evenly in 15 x 10 x 1 inch 
jelly roll pan. Bake in preheated 350° oven for 20 minutes. Cut 
into bars while still warm. 


BROWN SUGAR CRISPS Barbara Harris 
3/4 c. packed brown sugar 1 tsp. vanilla 
1/4 c. granulated sugar 1/2 tsp. ground allspice 
1/3 c. butter or margarine, 1/2 tsp. cinnamon 
softened 2 c. Bisquick baking mix 
1 egg 1/2 c. chopped nuts 


Heat oven to 350°. Beat sugar, margarine, egg, vanilla, allspice 
and cinnamon until smooth and creamy. Stir in baking mix and nuts. 
Drop dough by slightly rounded teaspoonfuls about 2 inches apart 
onto ungreased cookie sheet. Bake until light brown, 12 to 15 
minutes. Immediately remove from cookie sheet. Makes about 
3 1/2 dozen cookies. 


BUTTERSCOTCH-NUT OATMEAL Carol L. Stockton 
1 1/4 c. margarine 1 tsp. baking soda 
3/4 c. firmly packed 1 tsp. cinnamon 
brown sugar 3 c. Quaker oats 
1/2 c. granulated sugar 1 c. butterscotch chips 
1 egg : 1 c. chopped peanuts 
1 tsp. vanilla 
11/2 c. flour 


Heat oven to 375° F. Beat together margarine and sugars until 
light and fluffy. Beat in egg and vanilla. Add flour, baking soda 
and cinnamon, mixing well. Stir in last 3 ingredients. Drop by 
rounded tablespoonfuls onto ungreased cookie sheet. Bake 8 to 9 
minutes. 
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CATHEDRAL COOKIES Donna Butler 


12 oz. pkg. chocolate chips 14 oz. pkg. colored mini 
2 Tbsp. butter marshmallows 
1 tsp. vanilla 11/2 c. finely crushed pecans 


2 beaten eggs 


Melt in double boiler or microwave chocolate chips, butter, 
vanilla and eggs. Stir and let cool. Pour over mini marshmallows 
and pecans. Form into 3 rolls about 1 1/2 inches in diameter about 
15 inches long. Roll in heavy powdered sugar. Cool in refrigera- 
tor until set (about 3 hours). Slice 1/4 inch thickness. 


CATHEDRAL COOKIES Nancy Jenkins 
1/2 c. butter or margarine 1/4 c. finely chopped nuts 

12 oz. pkg. chocolate chips 4 to 5 c. small colored 

2 tsp. vanilla marshmallows 


Melt butter and chocolate chips; cool slightly. Stir in rest of 
ingredients. Press into 3 or 4 frozen orange juice cans or 
Tupperware glasses or shape into rolls; chill. Slice and serve. 


CHEESE DATE COOKIES Randy Mae Leek 


Dough: 


1c. butter 1/2 Ib. sharp cheddar cheese, 
2 c. all purpose flour grated 


Cream together cheese and butter. Add flour. Roll into 3-inch 
log. Chill at least one hour. Slice 1/8 inch thick. Place on 
parchment paper. Fill with 1/2 teaspoon filling. Fold over and 
bake at 350° F. for 20 to 25 minutes. 

Filling: 


1 c. water 1 c. brown sugar 
14 oz. dates, chopped 


Cook over low heat. Stir until soft and mushy. 
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CHOCOLATE CHERRY CORDIAL COOKIES Pam Lampman 


Cookies: 
1/2 c. semi-sweet 1 c. all purpose or unbleached 
chocolate chips flour 
1/2 c. firmly packed 1/2 tsp. baking powder 
brown sugar 16 oz. jar maraschino cherries, 
1/4 c. margarine or butter, well drained (reserve 2 to 3 
softened tsp. liquid) 
1 egg 
Frosting: 
1/2 c. semi-sweet reserved 2 to 3 tsp. maraschino 
chocolate chips cherry liquid 


2 tsp. margarine or butter 


In small saucepan over low heat, melt 1/2 cup chocolate chips, 
stirring constantly until smooth. 

In small bowl, combine brown sugar and 1/4 cup margarine; beat 
until light and fluffy. Add egg and melted chocolate chips; blend 
well. Lightly spoon flour into measuring cup; level off. Stir in flour 
and baking powder; blend well. Refrigerate dough 10 to 15 minutes 
for easier handling. 

Heat oven to 350° F. Wrap one teaspoonful dough evenly around 
each cherry to completely cover. Place one inch apart on ungreased 
cookie sheets. Bake at 350° F. for 10 to 14 minutes or until set. 
Remove from cookie sheets. Cool completely. 

Line cookie sheets with waxed paper. In small saucepan over 
low heat, melt 1/2 cup chocolate chips and 2 teaspoons margarine, 
stirring constantly until smooth. Add reserved maraschino cherry 
liquid, one teaspoon at a time for desired dipping consistency. Dip 
tops of cooled cookies in frosting. Place dipped cookies on waxed 
paper lined cookie sheets. Allow frosting to set. Makes 4 dozen 
cookies. 


MINI CHOCOLATE CHIP COOKIES Kathleen Calhoun 


(30 calories per cookie) 


11/4 c. flour 1 1/2 tsp. vanilla 
1/2 c. diet margarine 1/2 tsp. salt 

(half of 8 oz. tub) 1/2 tsp. baking soda 
1/2 c. packed dark brown 1 egg 

sugar 1/4 c. walnuts, chopped 


(Cont.) 
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1/3 c. semi-sweet chocolate 
mini chips 


Measure flour, margarine, brown sugar, vanilla, salt, baking 
soda and egg in bowl and beat at low speed. Stir in mini chips and 
nuts. Drop by level teaspoons and bake in 375° oven about 12 
minutes. Makes 5 1/2 dozen. 


CHOCOLATE NO-BAKE COOKIES Ruth Ann Anderson 
2 c. sugar 1/2 c. milk 
1/4 c. butter 2 to 4 Tbsp. peanut butter 


Boil 3 minutes and remove from heat. Or bring to boil and boil 
for 15 seconds in microwave oven. 


Add: 
1 tsp. vanilla 3 c. quick-cooking oatmeal, 
2 tsp. cocoa uncooked 


Stir all together and drop by spoonful on wax paper or spread 
in pan and cut when cool. 


CHOCOLATE PIXIES COOKIES Mary Rose Williams 


Melt over low heat and cool lightly: 


1/2 c. butter or margarine 4 oz. chocolate 
Blend in: 
2c. sugar 4 eggs (one at a time) 


Sift together: 


2c. flour 2 tsp. baking powder 
1/2 tsp. salt 


Beat well. Chill. Roll in balls then in powdered sugar. Bake 
at 300° for 18 to 20 minutes. 


CHOCOLATE SCOTCHEROOS Helen Gillespie 
1 c. sugar 6 c. Rice Krispies 

1 c. light corn syrup 6 oz. chocolate chips 

1c. peanut butter 6 oz. butterscotch chips 
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Cook sugar and corn syrup in a saucepan over moderate heat 
until mixture begins to bubble. Remove from heat. Stir in peanut 
butter. Mix in Rice Krispies. Press into buttered pan. Let 
harden. 

Melt over hot water the chocolate chips and butterscotch chips. 
Spread over Rice Krispies mix. Chill 5 minutes and cut. 


CHRISTMAS WHITE COOKIES Nancy Jenkins 
1/2 c. shortening 1 Tbsp. vinegar 

1 c. sugar 1 tsp. baking soda 

1 egg 1 tsp. vanilla 

3 1/2 Tbsp. milk 21/2 c. flour 


Cream shortening and sugar. Add egg, milk and vanilla. Melt 
soda in vanilla and add to creamed mixture. Stir in enough flour 
to make dough stiff for rolling. Refrigerate several hours or 
overnight and cut into desired shapes. Bake at 350° for 8 to 10 
minutes or until lightly browned. Frost. 


COCONUT CHEWY COOKIES Connie Mendenhall 
1 c. butter 1 c. brown sugar 

2c. flour 1 tsp. soda 

1 tsp. baking powder 2 eggs 

1 tsp. vanilla 1 c. coconut 

2 c. oats 1/2 tsp. salt 

1 c. sugar 


Mix butter and sugars. Add eggs and vanilla. Sift dry ingredi- 
ents and mix well. Add oats and coconut; mix well. Bake at 350° 
for 8 to 10 minutes. 


COCONUT AND OATMEAL COOKIES Edith Dale 
1 c. shortening 1 tsp. baking powder 

1 c. brown sugar 2 well beaten eggs 

1 c. white sugar 1 c. coconut 

2c. flour 2 c. rolled oats 

1/2 tsp. salt 1 tsp. vanilla 


Cream sugar and shortening. Sift dry ingredients and add to 
mixture with beaten eggs. Add coconut and oats. Add vanilla. 
Drop by teaspoon onto greased cookie sheet. Bake at 350° for 10 
or 15 minutes. Makes 8 dozen. 
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DATE COOKIES Nancy Jenkins 


1 stick margarine 9 oz. pkg. dates, pitted and 
1 c. sugar chopped 

2 eggs, slightly beaten 1 tsp. vanilla 

2 Tbsp. white Karo syrup 2c. Rice Krispies 


coconut (optional) 


Cook margarine, sugar, eggs, syrup and dates over medium 
heat, stirring often for 10 minutes. Add vanilla and pour over nuts 
and Rice Krispies; mix well. Shape in balls or as a log to slice. 
Roll in coconut, if desired. 


GINGERSNAPS Mary Ellen Bleakley 
3/4 c. shortening 1/4 tsp. salt 

1 c. sugar 2 tsp. soda 

1/4 c. light molasses 1 tsp. cinnamon 

1 beaten egg 1 tsp. cloves 

2c. flour 1 tsp. ginger 


Cream shortening and sugar. Add molasses and egg; beat well. 
Add sifted dry ingredients; mix well. Roll into small balls and dip 
in sugar. Place 2 inches apart on greased cookie sheet. Bake at 
325° for 15 minutes. 


HUSAREN KRANZEN (HUSAREN WREATHS - GERMAN RECIPE) 
Charlotte Warren 


3/4 c. butter 1 egg white, beaten 
1/2 c. sugar . ground or finely chopped nuts 
2 egg yolks jelly 


vanilla to flavor 
1 3/4 c. sifted flour 


Cream together butter, sugar and egg yolks. Add vanilla and 
sifted flour. Roll into small balls. Dip in beaten egg white and 
ground or finely chopped nuts mixed with a little additional sugar. 
Make a small dent and fill with jelly. Bake in 300° to 325° oven 
until golden. 


MONSTER COOKIE Sandy Haley 
Connie Mendenhall 

1 dozen eggs 4 c. white sugar 

1 lb. butter or margarine 1/4 c. vanilla 

2 Ibs. brown sugar 3 Ibs. peanut butter 
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8 tsp. baking soda 1 lb. chopped nuts 
18 c. rolled or quick oats 1 Ib. M & M candies 
1 Ib. chocolate chips 


Mix in a very large bowl the eggs, butter, brown sugar, white 
sugar and vanilla flavoring. This will need lots of stirring. Add the 
peanut butter; mix well. Add soda, rolled oats and chopped nuts. 
Lastly, stir in the chocolate chips and M & M candies. Shape into 
balls and flatten on greased cookie sheet. Bake at 350° for 10 to 
12 minutes. Do not let them get too brown. 

Note: This recipe can be cut down to smaller quantities very 
easily. They store and freeze well for future use. This recipe does 
not call for any flour or baking powder. 


NEIMAN MARCUS COOKIES Priscilla Meeks 
2c. butter or margarine 1 tsp. salt 

2 c. brown sugar 2 tsp. baking powder 

4 eggs 2 tsp. baking soda 

2 tsp. vanilla 24 oz. chocolate chips 

4 c. flour 4 oz. Hershey bar, grated 

5 c. blended oats 3 c. chopped nuts 


(fine powder) 


Blend fat and sugar until fluffy. Add eggs and vanilla, mixing 
well. Add dry ingredients, scraping bowl several times. Add 
chocolate chips, Hershey bar and nuts with hands to mix thoroughly. 
Bake at 375° for 8 to 10 minutes. Makes approximately 9 dozen. 


FARM-STYLE OATMEAL COOKIES Darlene Atkinson 


Farm wives used to prepare cookies like these with lard instead 
of shortening. 


2c. packed brown sugar 1 3/4 c. all purpose or whole 
1 c. shortening wheat flour 

1/2 c. buttermilk 1 tsp. baking soda 

1 tsp. vanilla 3/4 tsp. salt 


4 c. quick-cooking oats 


Heat oven to 375°. Mix brown sugar, shortening, buttermilk 
and vanilla in large bowl. Stir in remaining ingredients. Shape 
dough into one-inch balls. Place about 3 inches apart on ungreased 
cookie sheet. Flatten with bottom of glass dipped in water. Bake 
until golden brown, 8 to 10 minutes. Immediately remove from 
cookie sheet. Makes about 7 dozen cookies. 
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MOLASSES-OATMEAL COOKIES Leanna Holt 


(Soft and mouth-watering good!) 


1 3/4 c. flour 1 1/4 c. sugar 

1 tsp. baking powder 2 eggs, well beaten 

1/2 tsp. salt 6 Tbsp. molasses 

1 tsp. soda 1/2 tsp. Kitchen-Klatter butter 

1 tsp. cinnamon flavoring 

2 c. rolled oats 1 tsp. Kitchen-Klatter black 

1 c. raisins walnut flavoring 

1/2 c. melted shortening 1 tsp. Kitchen-Klatter vanilla 
flavoring 


Sift together the dry ingredients. Add raisins. Combine melted 
shortening and sugar. Add eggs, molasses and the flavorings; blend 
well. Add dry ingredients and mix thoroughly. Drop by teaspoon 
on greased baking sheets and bake in a 325° oven for 12 to 15 
minutes. This recipe makes between 5 or 6 dozen. They are 
exceptionally good and tempting. 


NO BAKE YUMMIE COOKIES Kathy Calhoun 
Heat till warm: 


1 c. sugar 1 1/2 c. peanut butter 
1 c. light corn syrup 


Then add: 
5 c. corn flakes 
Drop by teaspoonful on waxed paper. 


NURNBERGER LEBKUCHEN (NUREMBERG SPICE COOKIES) 
Charlotte Warren 


1 c. honey 1/4 tsp. cloves 

1 c. sugar 1/4 tsp. nutmeg 

4 eggs 1/4 tsp. powdered ginger 
2 Tbsp. cocoa 1/2 tsp. cinnamon 

lc. milk sugar glaze 

3 c. sifted all purpose flour whole blanched almonds 


1/2 tsp. baking soda © 


Combine honey, sugar and eggs; beat until thick. Add cocoa 
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and milk. Sift together flour, soda and spices. Combine with egg 
mixture; blend thoroughly. Grease two baking sheets. Preheat 
oven to 400° F. Spoon batter over the sheets evenly to 1/2 inch 
thick. Bake 10 to 12 minutes until no imprint remains when 
touched. 

Prepare the glaze as Lebkuchen bakes. Spread the glaze over 
the Lebkuchen while warm; arrange almonds over the top. When 
cold, cut into squares. These should be soft and sweet, similar to 
gingerbread but more delicately spiced. If stored in an airtight 
container, they will keep for weeks. Makes about 35 squares. 


Sugar Glaze: 


1/2 c. sifted confectioners 1/2 tsp. vanilla 
sugar 1 Tbsp. water 


Place confectioners sugar in small bowl. Add vanilla and water. 
Stir until smooth. Add more water, one teaspoon at a time, until 
mixture is consistency of cream. Spread at once over Lebkuchen. 


ORANGE BALLS Nancy Jenkins 
1 Ib. vanilla wafers, 1 Ib. powdered sugar 

crushed fine 1 (6 oz.) can frozen concentrate 
1 stick butter or margarine, orange juice 

soft flaked coconut 


Measurements must be exact. Mix wafers, butter, sugar and 
orange juice. Shape into small balls (makes about 100). Roll in 
coconut. 


PEANUT BUTTER TEMPTATIONS Randy Mae Leek 
1/2 c. butter 11/4 c. flour 

1/2 c. peanut butter 3/4 tsp. baking soda 

1/2 c. granulated sugar 1/2 tsp. salt 

1/2 c. brown sugar 48 miniature peanut butter 

1 egg cup candies 


1/2 tsp. vanilla 


Cream together butter, sugars, egg and vanilla. Stir in dry 
ingredients until blended. Roll dough into one-inch balls. Press 
into 1 3/4 inch muffin tins. Bake at 350° for 12 minutes. Remove 
from oven and immediately press one miniature peanut butter cup 
candy into each hot cookie crust. Allow to cool. Yields 4 dozen. 
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MINIATURE PEANUT BUTTER TREATS Cheryl Ingraham 


Cookie: 
1/2 c. butter, softened 1/2 tsp. vanilla 
1/2 c. brown sugar, packed 1 1/4 c. flour 
1/2 c. granulated sugar 3/4 tsp. baking soda 
1 egg 1/2 tsp. salt 


1/2 c. creamy peanut butter 


Filling: 


about 42 miniature peanut 
butter chocolate cups 


Combine butter, sugars, egg, peanut butter and vanilla in mixing 
bowl; beat until smooth. Combine flour, baking soda and salt, then 
add to the creamed mixture. Cover dough and chill. 

When cool to handle easily, roll in small walnut size balls. 

Place each ball in greased miniature muffin tin. Bake at 375° for 
8 to 9 minutes. Remove from oven and gently press one peanut 
butter cup into each cookie to make depression. Cool in pan 10 
minutes. Remove from pan and cool on rack. Store in cool place. 
Yields about 3 1/2 dozen cookies. 


PEANUT BUTTER-OATMEAL COOKIES Bonnie Knauss 
2 c. quick oats 1 c. peanut butter 

1 1/4 c. unsifted flour 1 c. sugar 

1 tsp. baking powder 1 c. packed brown sugar 

1 tsp. baking soda 2 eggs 

1/4 tsp. salt 1 tsp. vanilla 


1 c. margarine 


In small bowl, stir together oats, flour, baking powder, baking 
soda and salt. In large mixer bowl, cream margarine and peanut 
butter. Beat in sugars then eggs and then vanilla. Add dry 
ingredient mixture and beat till well blended. Drop on ungreased 
cookie sheets. Bake at 350° for 12 minutes or until browned 
lightly. Cool on wire rack. Makes 6 dozen cookies at 85 calories 
each. 
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PECAN TASSIES Cheryl Ingraham 


Crust: 
1 stick oleo 3 oz. cream cheese, softened 
1 c. flour 
Filling: 
2 eggs, beaten 1 1/2 Tbsp. melted oleo 
1/2 c. granulated sugar 1 tsp. vanilla 
1/2 c. brown sugar dash of salt 
1 Tbsp. white syrup 2/3 c. chopped pecans 


Mix crust ingredients. Roll into small balls and place in small 
greased tassie pan. With fingers, form it into crust along sides and 
bottom. 

Mix all the filling ingredients together (except the pecans). Fill 
crust with one tablespoon of filling and then sprinkle pecans on top. 
Bake at 325° for 30 to 35 minutes. Let set a few minutes and 
remove from tassie pans and cool. Makes 24 tassies. 


RASPBERRY-NUT COOKIES Debbie Trump 
1/2 c. butter 1 egg, separated 

1/2 c. sugar 1c. flour 

1/4 tsp. salt 3/4 c. finely chopped pecans 

1/2 tsp. vanilla raspberry preserves (red) 


Cream butter. Add sugar, salt and vanilla. Add egg yolk and 
beat till light. Add flour and blend well. Wrap and chill well. 

Roll in balls. Roll in egg white and then in nuts. Place on 
ungreased cookie sheet. Press with forefinger. Place 1/4 teaspoon 
preserves in depression. Bake 20 minutes in 300° oven. Cool. 
Frost with powdered sugar glaze. 


SCOTCHEROOS Alice Wenzel 
1 c. sugar 1 (6 oz.) pkg. chocolate chips 

1 c. peanut butter 1 (6 oz.) pkg. butterscotch 

1 c. light corn syrup chips 


6 c. Rice Krispies cereal 
Combine sugar and syrup. Cook over medium heat, stirring until 
bubbles appear. Remove from heat and stir in peanut butter. Add 
(Cont.) 
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Rice Krispies; stir and press into a buttered 9 x 13 inch pan. 
Melt chips together over hot water and spread on the bars. 


SNICKERDOODLES Darlene Atkinson 
1 1/2 c. sugar 2 tsp. cream of tartar 
1/2 c. margarine or butter, 1 tsp. baking soda 
softened 1/4 tsp. salt 
1/2 c. shortening 2 Tbsp. sugar 
2 eggs 2 tsp. ground cinnamon 


2 3/4 c. all purpose flour 


Heat oven to 400°. Mix 1 1/2 cups sugar, the margarine, 
shortening and eggs. Stir in flour, cream of tartar, baking soda 
and salt. Shape dough by rounded teaspoonfuls into balls. 

Mix 2 tablespoons sugar and the cinnamon. Roll balls in 
mixture to coat. Place about 2 inches apart on ungreased cookie 
sheet. Bake until set, 8 to 10 minutes. Immediately remove from 
cookie sheet. Makes about 6 dozen cookies. 


SOUR CREAM SUGAR COOKIES Ruth Turnage 
2 c. sugar 2/3 c. oleo 

2 large eggs 1 tsp. vanilla 

1 c. sour cream 5 c. flour 

2 tsp. baking powder 1 tsp. soda 

1 tsp. salt 1/2 tsp. nutmeg 


Mix thoroughly; chill. Roll out 1/3 inch thick. Place on greased 
cookie sheet. Bake at 350° (some ovens temperature is different) 
till light brown. Do not overbake. 


Frosting: 
1 stick oleo, melted powdered sugar (I usually 
1 tsp. vanilla use 1 Ib.) 


half and half 


Mix melted oleo, vanilla and powdered sugar. Add half and 
half. Beat till smooth. Use your favorite coloring. 


SPITZBUBEN ("URCHINS") Charlotte Warren 

2 c. sifted all purpose flour 1 c. sugar 

12 Tbsp. (1 1/2 sticks) butter, 1/2 c. coarsely grated or 
softened chopped almonds 
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jelly or jam confectioners sugar 


Beat together flour, butter, sugar and almonds to a smooth 
dough; chill, Roll out on very lightly floured board to 1/8 inch 
thickness. Cut into circles with 2-inch biscuit cutter. Cut out 
centers of half the circles. Bake on ungreased baking sheet in 
oven preheated to 350° F. for 12 to 15 minutes until delicately 
browned. Remove. 

Put jam on the circles. Top with the rings so that jam shows 
in center. Sprinkle with confectioners sugar. Makes about 20. 


SPRITZ Charlotte Warren 
1 c. margarine or butter, 1/2 tsp. salt 

softened 1 egg 
1/2 c. sugar 1 tsp. almond extract (or vanilla) 


2 1/4 c. all purpose flour 


Heat oven to 400°. Mix margarine and sugar. Mix in remaining 
ingredients. Place dough in cookie press. Form desired shapes on 
ungreased cookie sheet. Bake until set but not brown, 6 to 9 
minutes. Immediately remove from cookie sheet. Makes about 
5 dozen cookies. 


SUGAR COOKIES Helen Gillespie 
2 sticks oleo 1 tsp. vanilla 

2 eggs 5 c. flour 

2c. sugar 2 tsp. baking soda 

1 c. oil 2 tsp. cream of tartar 


Beat with mixer oleo, eggs and sugar. Add oil and vanilla. Sift 
together and add flour, baking soda and cream of tartar. Chill and 
make balls. Bake at 350° for 10 to 12 minutes. 


SUGARLESS HEATH COOKIES Gladys Lawson 
1/2 c. raisins 3/4 c. chopped nuts 
1/2 c. chopped dates 2 well beaten eggs 
1/2 c. chopped apples 3 pkgs. Sweet and Low 
1 c. water 1 tsp. vanilla 
1/2 c. vegetable shortening 1 tsp. soda 
or oil 1c. flour 


Boil raisins, dates and apples in water for 3 minutes. Add oil, 
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then cool. Add rest of ingredients with the nuts last. Mix well 
and refrigerate until well chilled. Drop by teaspoon onto cookie 
sheet. Bake 10 to 12 minutes at 350°. Keep refrigerated. 


TIGER COOKIES Willa Carroll 
2c. sugar 3 c. oatmeal 

4 Tbsp. cocoa 1 stick margarine 

1/2 c. milk 1/2 tsp. salt 


1/2 c. peanut butter 


Bring sugar, cocoa and milk to a boil while stirring. Turn off 
the burner and add peanut butter, oatmeal, margarine and salt. 
Mix well and drop onto wax paper; chill well. Makes approxi- 
mately 2 to 3 dozen. 


WONDERFUL COOKIES Leanna Holt 
1/2 c. butter or margarine 1/2 c. white sugar 

1/2 c. vegetable shortening 1 tsp. Kitchen-Klatter black 

1 c. brown sugar walnut flavoring 


Cream all above ingredients together until the mixture is light 
and fluffy. 


2 eggs, well beaten 1 (6 oz.) pkg. chocolate chips 
2 c. plus 2 Tbsp. all 1 (4 oz.) can coconut 
purpose flour 1 c. finely ground black 
1 tsp. soda walnuts 
1 tsp. salt 


Fold in beaten eggs, then add flour, soda and salt that have 
been sifted together. Lastly, add chocolate chips, coconut and 
ground black walnuts. Drop by teaspoon on a greased cookie 
sheet and bake for 10 to 12 minutes in a 375° oven. Makes about 
80 cookies. 


ZIMTSTERNE (CINNAMON STARS) Charlotte Warren 
3 Tbsp. butter 2 1/2 tsp. baking powder 

11/2 c. sugar 1 1/4 tsp. cinnamon 

2 whole eggs 1/4 tsp. salt 

1 egg, separated 1/4 tsp. nutmeg 

1 tsp. lemon juice 1/2 c. finely chopped walnuts 


21/3 c. flour 
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Heat oven to 375°. Mix butter, sugar, 2 whole eggs, one egg 
yolk and lemon juice until fluffy. Stir dry ingredients together; 
blend into sugar mixture. Stir in nuts. Roll dough, 1/3 at a time, 
to 1/16 inch thick on a floured board. Cut out with star cutter. 
Brush tops of cookies with remaining egg white, beaten until 
frothy. Bake on a greased baking sheet 6 to 8 minutes. Makes 
about 7 dozen. 


EASY PENUCHE ICING Edith Dale 
1/2 c. oleo 2c. sifted powdered sugar 

1 c. brown sugar a little hot water (if icing is 

1/4 c. milk too stiff) 


Melt butter and add brown sugar (should be one cup packed 
down). Boil over low heat 2 minutes, stirring constantly. Stir in 
milk. Stir till it comes to a boil. Cool to lukewarm. Gradually add 
sifted powdered sugar and beat until of spreading consistency. If 
too stiff, add a little hot water. 

Note: Great for chocolate, applesauce or spice cake. 


* * * * * * * * * * 


WJC conferred 103 Master of Arts degrees between the years 
of 1875 and 1917. 


* * * * * * * * * * 


During the depression, the faculty voluntarily took a sizable 
reduction in salary to help save the college. 


* * * * * * 2 * * * 
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Helpful Aints For The Kitchen 
An excellent thickener for soups is a little oatmeal. It will add flavor and richness to 


almost any soup. 


Give mashed potatoes a beautiful whipped cream look by adding hot milk to them before 
you start mashing. 


Don’t add sugar to stewed fruits until they have boiled for 10 minutes. They need less 
sugar then. 


Add a teaspoon of lemon juice to each quart of water used to cook rice. The grains will 
stay white and separated. 


Potatoes will take on a golden taste and appearance if sprinkled lightly with flour before 
frying. 


Lettuce won't “rust” in the refrigerator if it is wraped in paper toweling. 


Remember that every time you open the oven door the temperature drops about 25 
degrees. 


The coldest part of any refrigerator is the top back shelf. 


Never freeze more than four pounds of fresh food per cubic foot of freezer capacity at one 
time. 


For highest refrigerator efficiency, air should circulate around each container. 
If sweet cream is just starting to sour, restore the sweetness with a pinch of baking soda. 


Dripping faucets can be quieted by tying a string to it that reaches into the sink. The water 
will slide down the string quietly. 


Try loosening rusty screws by putting a drop or two of ammonia on it. 
Keeping a piece of charcoal in the tool drawer will keep the moisture out preventing rust. 


Rusty bolts can usually be loosened by pouring club soda on them. 


DESSERTS 


APPLE DESSERT Diane Scheele 
4 c. sliced apples, peeled 1 tsp. cinnamon 

1/2 c. white sugar dash of salt 

1 Tbsp. flour 


Mix sugar, flour, cinnamon and salt; pour over sliced apples. 
Pour mixture in buttered baking dish or pan. 


Part 2: 
1/2 c. brown sugar 3/4 c. rolled oats 
3/4 c. flour 1/3 c. melted butter 


Mix Part 2 and pour over first mixture. Bake in moderate oven 
until apples are soft, about 30 minutes. Whipped cream or ice 
cream may be added. Serves 6 (6 1/2 x 10 inch pan). 

Note: Peaches may be substituted for apples. 


BANANA SPLIT MOON CAKE Darlene Atkinson 


lst Layer: 


2 c. graham crackers, 1 stick oleo 
crushed 


2nd Layer: 


2 c. powdered sugar 2 eggs 
2 sticks oleo 


3rd_Layer: 
4 bananas 


4th Layer: 


1 (20 oz.) can crushed 3/4 c. coconut 
pineapple, drained 
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5th Layer: 
1 large bowl Cool Whip 


6th Layer: 


1/2 c. chopped nuts 1/2 c. maraschino cherries 


Mix graham crackers with oleo. Press into a 9 x 14 inch cake 
pan. Do not bake. 

Mix and beat 2nd layer at high speed for 10 minutes. Pour over 
crumb mix. 

Slice bananas and arrange over mix. Place pineapple over 
bananas and sprinkle with coconut. (Save small amount of coconut 
for the top.) Top with all of the Cool Whip and sprinkle with nuts 
and cherries. 


BLUE-EYED DARLING Anton K. Jacobs 
cantaloupe whipped cream (if desired) 


blueberry pie filling 


Chill the cantaloupe. Heat blueberry pie filling. The warm- 
and-cool contrast is important for the Blue-Eyed Darling. Cut 
the cantaloupe in half and scrape out the seeds. Fill each half 
of cantaloupe with hot pie filling. Touch off with whipped cream 
on top, if desired. Serve immediately. 


BUSTER BARS Nancy Jenkins 
1 lb. crushed Oreo cookies 1/2 c. butter, melted 


Mix together in pan. Put in freezer. 
Chocolate Sauce: 


2/3 c. chocolate chips 11/2 c. evaporated milk 
1/2 c. butter 2 c. powdered sugar 


Boil for 8 minutes. Remove from heat and add: 
1 tsp. vanilla 


Let cool completely. 
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1/2 gallon vanilla ice cream 


Slice ice cream and lay on cookie crust from freezer. Sprinkle 
with: 


1 c. Spanish peanuts 


Put back in freezer while sauce is cooling. Spread sauce on 
top. 


CHEESECAKE Gladys Lawson 
2c. graham cracker crumbs 1/2 c. powdered sugar 


1 stick margarine, melted 

Mix above ingredients and press down in 9 x 13 inch pan. 
Reserve 1/2 cup for top. 

Cream: 


2 (8 oz.) pkgs. cream cheese 1 1/2 tsp. vanilla 
1 1/2 c. powdered sugar 


Cream together and add: 


1 (16 oz.) can crushed 2 c. Cool Whip 
pineapple 


Sprinkle remaining crumbs on top. Top with chopped nuts. 
Chill. 


MIRACLE LIGHT CHEESECAKE Betty Bauman 
Helen Gillespie 
32 graham crackers, crushed 1 tsp. sugar 
(about 2 rounded cups) 1 c. melted margarine 


Mix crushed graham crackers with sugar and melted margarine. 
Put 3/4 of this mixture in the bottom of a 13 x 9 1/2 x 2 inch pan. 
Save other 1/4 for top. 


1 (3 oz.) pkg. lemon Jello 1 c. hot water 
(can use sugar-free) juice of 1 or 2 lemons 


Dissolve Jello in the hot water and lemon juice. 
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Add: 


8 oz. pkg. cream cheese 1 c. sugar 
(light, if preferred) 


Whip: 


1 large can chilled Milnot 
milk 


Add first mixture. Put in crumb-lined pan. Top with remaining 
crumbs. Chill. Top with strawberries or any fruit. 


CHERRY JUMBO Georgia Mattenlee 
21/2 c. (No. 2 can) sour 1 c. flour 
cherries, drained well 1 tsp. baking powder 
(save 1/2 c. syrup) 1/4 tsp. salt 
1/2 c. sugar 1/2 c. sugar 
1/2 c. cherry syrup 1/2 c. water 


1 Tbsp. butter 


Add 1/2 cup sugar and syrup to cherries; bring to boil. Add 
butter. Mix batter. Pour cherries over batter into square dish. 
Bake 40 minutes at 400°. 


DEATH BY CHOCOLATE Cheryl Ingraham 
1 (2 layer) pkg. chocolate 8 Skor candy bars, crushed 
cake mix 32 oz. whipped topping 
3 to 4 pkgs. chocolate 1 (1.4 oz.) milk chocolate 
mousse mix or chocolate candy bar, shaved 
pudding 


3/4 c. Kahlua liqueur 


Following package directions, prepare cake mix. Pour into 
3 greased and floured 8-inch round pans and bake approximately 
30 minutes at 350°. Cool slightly and pierce with a fork. Pour 
1/4 cup Kahlua over each layer.and drizzle to cover completely. 

Prepare chocolate mousse or pudding in a large bowl following 
package directions and chill. 

Using a large glass or punch bowl, break the cake into small 
pieces. Layer the cake, mousse, crushed Skor candy bars and 
whipped topping, 1/3 at a time. Sprinkle shaved milk chocolate 
bar over the top and chill before serving. 
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DEATH BY CHOCOLATE Donna Butler 


1 pkg. brownie mix 1/2 c. pecans, chopped 
1 tub (largest) Cool Whip 6 Heath or Skor bars 
1 large pkg. Jello chocolate 

instant pudding 


Make brownies according to mix instructions with nuts. Let 
cool and crumble into small bite-size pieces. 

Prepare chocolate pudding as directed on package. Add about 
one cup Cool Whip to pudding to make a chocolate mousse texture. 
You may want to add more or less than a cup. 

Crush the Heath or Skor bars while still in the wrapper. 

(A rubber mallet or meat tenderizer works well.) Using a trifle 
dish, make layers of Death By Chocolate as follows: 


Layer 1: 1/2 of crumbled brownie pieces. 
Layer 2: 1/2 of chocolate mousse. 

Layer 3: 1/2 of remaining Cool Whip. 
Layer 4: 1/2 of Heath or Skor bar topping. 


Repeat layers using ingredient remains. Serves 10 easily. 


CHERRY COBBLER Mary Ellen Bleakley 
2 (21 oz.) cans cherry pie 1 c. butter or margarine 

filling 1 c. chopped nuts 
1 (18 1/4 oz.) box white 

cake mix 


Put cherry pie filling into 9 x 12 inch cake pan. Sprinkle dry 
cake mix over pie filling. Melt margarine and pour over cake mix. 
Sprinkle nuts over the top. Bake at 350° for about 40 minutes. 


DUMP PEACH COBBLER Mary Ellen Bleakley 


2 (29 oz.) cans sliced peaches 1 pkg. yellow or white cake mix 
2 sticks butter 


Melt sticks of butter and pour half of a stick into 9 x 13 inch 
pan. Pour peaches in and sprinkle cake mix on top. Drizzle the 
other stick and one-half of butter on top of cake mix. Bake in 
350° oven until brown on top. 
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EASY, QUICK CAMPFIRE COBBLER Ruth Bax Edwards 


3 Tbsp. butter or margarine 1/4 tsp. salt 

1c. sifted flour 1c. milk 

1/2 c. sugar 1 (No. 303) can cling peaches 
2 tsp. baking powder in heavy syrup 


Melt butter in an 8 x 8 inch pan. Sift together flour, sugar, 
baking powder and salt. Gradually add milk, stirring until fairly 
smooth (little bumps are okay*). Spoon batter evenly over melted 
butter. Do not stir! Remove slices of peaches from can with fork 
and place evenly on batter. Do not stir! Drizzle peach syrup over 
all. Do not stir! Bake in preheated oven at 375° for 1 hour and 
15 minutes or until light brown. 

*Cake rises better if beaten for a short time with mixer 
following addition of milk to egg and flour mixture. 


NO-STIR COBBLER Edith Dale 
3 Tbsp. margarine 1/4 tsp. salt 

1 c. sifted flour 3/4 c. milk 

1 c. sugar 1 can peach slices packed in 

2 tsp. baking powder heavy syrup 


Melt butter in an 8 x 8 inch pan. Stir together flour, sugar, 
baking powder and salt. Gradually add milk to flour mixture, 
stirring until fairly smooth (don't worry about small lumps). Spoon 
batter as evenly as possible over melted oleo. Do not stir. 

Remove peach slices from can with fork and place them evenly 
on batter. Do not stir. Drizzle peach syrup over all. Do not stir. 
Bake in oven preheated to 350° about one hour or until batter rises 
to top and is lightly brown. Serve warm topped with ice cream, 
if desired. Makes 6 servings. 

Variation: Substitute one can red sour pitted cherries (water 
pack) and their juice for the peaches. After the cherry juice has 
been added, sprinkle 1/2 cup additional sugar, cinnamon to taste 
and 1/2 teaspoon almond extract on top. Dot with butter and 
proceed as above. 


EADIE'S APPLE DUMPLINGS Edith Dale 
1 regular pastry recipe 
rolled about 1/8 inch 


thick and cut in 7-inch 
squares 
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For 4 Dumplings: 


2/3 c. sugar 2 Tbsp. oleo 
11/2 c. water 1/4 tsp. cinnamon 


For 6 Dumplings: 


1c. sugar 3 Tbsp. butter 
2c. water 1/4 tsp. cinnamon 


Peel and core 4 or 6 apples. Place apple on square of pastry. 
Fill core, bring up points of pastry and seal. Lift carefully into 


baking dish. Pour hot syrup around dumplings and bake at 425° 
about 40 minutes. 


Syrup For Dumplings: 
For 4 Dumplings: 


1/3 c. sugar 1 tsp. cinnamon 
Dot apples with 2 teaspoons butter. 
For 6 Dumplings: 

1/2 c. sugar 1 1/2 tsp. cinnamon 


Dot apples with one tablespoon butter. 


HOT APPLE DUMPLINGS Julia Michael 
Mix: 

3 c. flour 1 tsp. salt 

1 c. shortening 1/2 c. water 


Roll into 6 equal parts. Slice one apple on each. Put 3 table- 
spoons sugar, one tablespoon butter and a sprinkle of cinnamon and 
nutmeg on each. Bring dough up around apples and pinch. 

Bring to boil and cook one minute: 


4c. water 2c. sugar 
1 stick butter nutmeg to taste 
cinnamon to taste 


Pour over dumplings and bake at 400° for 50 minutes. 


181 


ECLAIR CAKE Willa Carroll 


2 boxes French vanilla 2 pkgs. Baker's premelted 
instant pudding chocolate 

3 1/4 c. milk 1 tsp. vanilla 

9 oz. Cool Whip 5 Tbsp. milk 

3 layers graham crackers 1 1/2 c. powdered sugar 


(to line bottom of 
a 9 x 13 inch pan 3 times) 


Mix pudding with milk. Add Cool Whip. Lay graham crackers 
in 9 x 13 inch pan. Spread with half of pudding mixture. Put 
another layer of graham crackers and remaining pudding. Top with 
more graham crackers. 

Mix the chocolate, vanilla, milk and powdered sugar. Pour and 
spread over the top layer of crackers. Refrigerate and eat! 

ERIN'S LUSH Judy Bauman 
lst Layer: 


1 pkg. Pecan Sandy's, 1/2 stick melted margarine 
crushed 


Blend together. Pat into 9 x 13 inch pan. 


2nd Layer: 


1 (8 oz.) pkg. cream cheese 1/2 of 13 oz. carton Cool Whip 
1 c. powdered sugar 


Mix cream cheese with powdered sugar. Add the Cool Whip. 
Spread on as second layer. 


3rd_Layer: 


2 pkgs. pistachio pudding 3 c. milk 
mix 


Mix together. Pour on second layer. 


4th Layer: 


Use remainder of Cool Whip. Refrigerate and enjoy! 
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FUDGSICLES NO. 1 Darlene Atkinson 


1 (3 oz.) pkg. instant 1/2 c. whipping cream 
chocolate pudding mix milk 
1/2 c. sugar 


Combine the pudding mix, sugar, cream and the amount of milk 
listed on the box of pudding. Mix well and pour into molds. Freeze 
until firm. 

If you do not own molds for any of these treats, pour the 
mixture into ice cube trays and use toothpicks for handles. Push 
the picks into the partly frozen mixture before it sets. 


FUDGSICLES NO. 2 Darlene Atkinson 
2 eggs dash of salt 

5 Tbsp. instant cocoa mix vanilla to taste 

2 to 3 Tbsp. sugar 21/2 c. milk 


Beat the eggs, then add the remaining ingredients. (You may 
wish to use cream for part of the milk for extra richness.) Pour 
into molds and freeze until firm. 


FUDGSICLES NO. 3 Darlene Atkinson 


1 quart chocolate milk 1 1/3 c. sugar 
2 beaten egg yolks 


Combine all the ingredients, pour into molds and freeze until 
firm. 


ROOT BEER POPS Darlene Atkinson 
1 quart vanilla ice cream, 3/4 c. root beer 
softened 


In the large bowl of an electric mixer, beat the ice cream until 
smooth but not melted. Gradually beat in the root beer. Pour into 
molds and freeze until firm. 


FROZEN POPSICLES Darlene Atkinson 

1 (3 oz.) pkg. gelatin 1 (.24 oz.) pkg. unsweetened soft 
(any flavor) drink mix (same flavor) 

1 c. sugar 2c. hot water 


2c. cold water 
(Cont.) 
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Mix the ingredients, then add 2 cups cold water. Pour into 
molds and freeze until firm. Makes 20 or more. 


ICY POPS Darlene Atkinson 
2c. cold milk 1/3 c. chocolate or strawberry- 


flavored drink mix 


Mix the milk and drink mix in a pitcher; pour into molds. 
Freeze until firm. Makes 6. 


HOMEMADE ICE CREAM Mary Rose Williams 
4 eggs, beaten 1 can evaporated milk 

21/2 c. sugar 2 Tbsp. vanilla 

6c. milk 1 tsp. salt 


Mix together. Pour into freezer and finish filling with milk 
to freezer line. Freeze. 


OREO CAKE Donna Butler 
1/2 gallon chocolate 1 large tub Cool Whip 
ice cream 1 pkg. regular Oreo cookies 


Set out ice cream in large bowl until soft. Add Cool Whip and 
blend. Crumble Oreos in mixture and fold in. Pour in oblong pan 
and freeze. Cut in squares and serve. 


PEACH CRISP Delores Gleason 
1 stick butter 11/2 c. milk 

2c. sugar pinch of salt 

4 tsp. baking powder 1 large can sliced peaches 


11/2 c. flour 


Melt butter in 9 x 13 inch pan. Mix next 5 ingredients for 
batter in a bowl. Pour mixture into and over melted butter. 
Drain peaches and spoon over mixture. Bake one hour at 350°. 


PEACH DESSERT Nadine Heriford 
1 can peaches with juice 1 stick melted butter 
1 Betty Crocker pecan 1 c. coconut 

cake mix lc. nuts 
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Layer in 9 x 13 inch pan in the order given and bake 25 to 30 
minutes at 325°. 


PEANUT STOMPER Cindy Brown 
1 lb. (4 c.) confectioners 1 c. melted butter 
sugar 12 oz. Hershey milk chocolate 
1 1/4 c. peanut butter chocolate chips 
2 c. (12) crushed graham 
crackers 


Mix and spread into an 11 x 13 inch pan (all except Hershey 
milk chocolate). Melt Hershey's milk chocolate and spread 
chocolate chips on top. Chill for one hour. Cut immediately or 
they will crumble. Serve or cool again. 


HOT SHERRIED PEARS Nick Cavlovich 
1 can pear halves 1 tsp. ginger 
1/4 c. brown sugar 1/4 c. sherry 


Drain juice from the pears into a saucepan. Add sugar, ginger 
and sherry (the better the sherry, the better the flavor). Bring to 
a rapid boil and cook for 5 minutes. Reduce heat and add pears. 
Simmer for 5 minutes. You can eat these by themselves or over 
ice cream or pound cake. 


PISTACHIO DESSERT Judy Bauman 


40 Ritz crackers, crushed 1 tsp. sugar 
1/4 c. melted butter 


Mix and pat into a 9 x 13 inch pan. Bake at 300° until lightly 
browned. Set aside to cool. 


2 pkgs. instant pistachio 11/2 c. milk 
pudding mix 1/2 gallon vanilla ice cream 


Mix pudding mix with milk. Stir in the ice cream. Spread into 


cooled crust. Set in refrigerator until set. Spread Cool Whip over 
top. 
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CHEESY APPLE DESSERT PIZZA Dianne Sires 
1 1/2 c. whole wheat flour 3 cooking apples 
3/4 c. quick-cooking rolled 1/2 c. slivered almonds 
oats 1/2 c. packed brown sugar 
1/3 c. packed brown sugar 1 tsp. ground cinnamon 
3/4 c. butter or margarine 1/4 tsp. ground nutmeg 
1 egg yolk 1/2 c. raisins 
1 tsp. almond extract 2 c. shredded cheddar cheese 


Combine flour, oats and the 1/3 cup brown sugar. Cut in 
butter or margarine till pieces resemble coarse crumbs. 

In mixing bowl, beat together egg yolk and almond extract with 
a fork. Stir in flour mixture and mix till well blended. Set aside 
1/2 cup of the dough. Press remaining dough into bottom of a 
12-inch pizza pan, building up sides. Bake at 300° for 30 
minutes. 

Meanwhile, peel, core and slice apples 1/4 inch thick. Arrange 
apples evenly over crust. Cover with foil and bake in a 300° oven 
for 30 minutes. 

For topping, combine almonds, the 1/2 cup brown sugar, the 
reserved dough, the cinnamon and nutmeg; mix well. Sprinkle 
raisins, cheese and topping mixture over apples. 

Increase oven temperature to 350°. Bake pizza, uncovered, 

15 to 20 minutes more or till apples are tender. Serve warm. 
Makes 8 to 10 servings. 


CHOCOLATE PIZZA Donna Butler 
12 oz. pkg. chocolate chips 1 c. Rice Krispies 
12 oz. pkg. white almond 1 c. peanuts 
bark 1/2 c. red maraschino cherries 
2c. white miniature 2 Tbsp. green maraschino 
marshmallows cherries 
coconut 


Melt in microwave or double boiler the chocolate chips and 
10 ounces of almond bark. Set aside the extra 2 ounces of almond 
bark. When smooth, add peanuts, Rice Krispies and marshmallows. 
Pour into greased pizza pan. 

Slice red cherries in half and place on top of pizza. Chop green 
cherries fine and scatter across top of pizza. 

Melt remaining 2 ounces of almond bark and drizzle over entire 
pizza. Top with coconut. Let set and slice with pizza cutter. 
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FRUIT PIZZA 


1 pkg. refrigerated sugar 2 to 3 c. Cool Whip 
cookie dough 1 c. powdered sugar 
1 (8 oz.) pkg. softened 1/2 to 1 jar apricot preserves 


cream cheese 


Roll cookie dough out onto a pizza pan. Bake as directed on 
package. Mix cream cheese, powdered sugar and Cool Whip; spread 
over the cooled cookie dough. 

Arrange canned or fresh fruits in rows on top of cream cheese 
(fresh strawberries, bananas, canned sliced peaches and pineapple 
chunks are some examples of fruit you can use). 

Add warm water to the apricot preserves until it has the 
consistency of a glaze. Pour over the fruit to prevent browning. 
Chill and eat. 

Note: This should not sit out for a long time. 


FRUIT PIZZA/PUFFS Pam Lampman 


1 (20 oz.) pkg. refrigerated 
sugar cookie dough 


Freeze cookie dough one hour. Slice into 1/8 inch slices. Line 
foil-lined 14-inch pizza pan with slices, overlapping edges slightly. 
Bake at 375° for 12 minutes or until golden brown; cool. Invert 
onto serving plate and carefully remove foil. Turn right side up. 


1 (8 oz.) pkg. cream cheese, assorted fruit 
softened 1/2 c. peach preserves 
1/3 c. sugar 2 Tbsp. water 


1/2 tsp. vanilla 


Combine cream cheese, sugar and vanilla, mixing until well 
blended. Spread over crust. Arrange fruit over cream cheese. 
Glaze with combined water and preserves. Chill. 

For Puffs, instead of the sugar cookie crust, use puff pastry 
miniatures. Bake according to package, hollow out the center and 
proceed. 


POLKA DATERS Alice Wenzel 
1 1/4 c. chopped dates 11/4 c. sugar 
1 c. hot water 2 eggs 
1 c. margarine, softened 1 3/4 c. flour 
(Cont.) 
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1 1/2 tsp. baking soda 1 c. chocolate chips 
1 tsp. vanilla 1/2 c. chopped nuts 


Mix dates and water; cool. Beat margarine, sugar and eggs 
until creamy. Mix together flour and baking soda. Stir gradually 
into creamed mixture. Stir in date mixture, vanilla and 1/2 cup 
chocolate chips. Spread in greased 15x 10x1 inch pan. Top with 
an additional 1/2 cup chocolate chips and the nuts. Bake in 350° 
oven about 30 minutes. Cool. Freezes well. 


POT OF DIRT Mary Alice Blakeman 
Iris Cunningham 
1 1/4 Ibs. Oreo cookies, 
crushed 


In first bowl, cream: 


1/2 stick oleo 1/2 c. powdered sugar 
8 oz. cream cheese 


In second bowl, mix together with spoon: 


31/2 c. milk 2 pkgs. French vanilla pudding 
12 oz. Cool Whip 


Layer like this in 10-inch flowerpot (plug bottom of pot - may 
use Cool Whip lid): Cookies, pudding, cookies and pudding and end 
with cookies. Refrigerate overnight. Stick in plastic flowers and 
serve with garden hand shovel. 

Note: May use 8-inch pot. Cover hole with butter lid. 


APPLE CAKE PUDDING Diane Scheele 
2 c. sugar 2 tsp. soda 
1/2 c. butter or oleo 1 tsp. cinnamon 
2 eggs 1/2 tsp. allspice 
4 c. diced and peeled 1/2 tsp. nutmeg 
apples 1 c. nuts 
2c. flour 


Cream sugar and butter well. Add well beaten eggs, apples 
and nuts, then add sifted dry ingredients. Pour into well greased 
and floured 9 x 13 inch pan. Bake at 350° about 45 minutes. 
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CREAMY RICE PUDDING Ruth Ann Anderson 


4c. milk 1 c. minute rice 

1 egg, beaten well 1/4 tsp. cinnamon 

1 small pkg. vanilla 1/8 tsp. nutmeg 
pudding mix 1/4 c. raisins (optional) 


(not instant) 


Gradually stir milk and egg into pudding mix in saucepan. Add 
rice and raisins. Stir over medium heat until mixture just comes 
to a boil. Pour into serving bowl. Serve warm or cold. Sprinkle 
with cinnamon and nutmeg. Chill about one hour; stir. Makes 
about 10 servings. 

Hint: For creamier pudding, place plastic wrap on surface while 
cooling. 


GOOSEBERRY PUDDING Mary Ellen Bleakley 
1/4 c. margarine 1 c. gooseberries 

1/3 c. sugar 1 c. sugar 

3/4 c. flour 1 Tbsp. margarine 

1 tsp. baking powder 1 c. boiling water 

1/2 c. milk 


Cream margarine and 1/3 cup sugar well. Add baking powder 
to flour, then add with milk to creamed mixture. Spread batter 
into bottom of greased 8-inch pan, then top with gooseberries. 

Sprinkle one cup sugar over berries, then dot with margarine. 
Pour boiling water over top and bake at 375° for 30 to 40 minutes. 


POOR MAN'S PUDDING Willa Carroll 
(In Memory Of Lucy Moore) 

1 c. brown sugar 1c. flour 

1c. milk 2 tsp. baking powder 

1 c. walnuts or pecans 2 tsp. cinnamon 


1 c. raisins 
Syrup: 
2c. brown sugar 3 c. hot water 


Mix batter. Bring syrup to a boil. Pour into a 13 x 9 inch pan. 
Drop batter into syrup. Bake at 350° for 45 minutes. 
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PUMPKIN BREAD PUDDING WITH GINGER SAUCE 
Pat Moorefield 


1 (1 Ib.) loaf unsliced 1 Tbsp. vanilla extract 
bread (preferably a 2 tsp. ground ginger 
sweet bread) 2 tsp. ground cinnamon 

2c. (1 pint) half and half 1/2 tsp. ground cloves 

6 large eggs 1/2 tsp. salt 

1 c. cooked pumpkin 1 c. dark seedless raisins 
(canned) Ginger Sauce (below) 

2/3 c. sugar 


Heat oven to 350° F. Butter or Pam-spray a 9 x 5 x 3 inch loaf 
pan. Trim and discard all crust from bread. Cut bread into 1 1/2 
inch cubes. 

In large bowl, with wire whisk, beat half and half, egg, 
pumpkin, sugar, vanilla, ginger, cinnamon, cloves and salt. Add 
cubed bread and raisins to egg mixture. Stir to cover all pieces. 
Let sit for 5 minutes. Put in prepared pan and bake 35 to 40 
minutes. 

To serve, turn out on cutting board. Serve warm. 


Ginger Sauce: 


1c. half and half 3 large egg yolks 
1 tsp. chopped fresh 2 Tbsp. sugar 
ginger root 


In saucepan, combine half and half and chopped ginger root; 
heat to boiling. In medium bowl, beat together egg yolks and sugar. 
Slowly beat half and half mixture into yolk mixture. Pour all back 
into saucepan. Cook till it thickens slightly; stir constantly. Do 
not boil. Chill. 

Strain to remove ginger root pieces before serving. 


RICE PUDDING WITH RASPBERRY SAUCE Pam Lampman 
Pudding: 
21/2 c. milk 1 tsp. vanilla 
1/4 tsp. salt 1 tsp. almond extract 
1/2 c. uncooked regular 1/3 c. sugar 
rice 1/2 c. whipping cream, whipped 


In medium saucepan over medium heat, heat milk and salt to 
boiling. Stir in rice. Reduce heat and simmer about 5 minutes, 
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stirring constantly. Cover and cook about 45 minutes or until milk 
is almost absorbed and rice is tender and creamy, stirring 
occasionally. Add vanilla, almond extract and sugar, stirring until 
sugar dissolves. Pour into large bowl. Cover and refrigerate until 
chilled, about 2 hours. Fold in whipped cream. Cover and 
refrigerate until ready to serve. 


Sauce: 
10 oz. pkg. frozen 4 tsp. cornstarch 
raspberries, thawed 1/2 c. red currant jelly 


In small saucepan over medium heat, stir raspberries, cornstarch 
and jelly together until jelly is melted and mixture comes to a boil. 
Boil and stir one minute. Cool and serve over rice pudding. 


PUMPKIN PIE CAKE Mary Lou Baker 
1 box yellow cake mix 2 tsp. cinnamon 
1 egg 3 1/2 c. canned pumpkin 
4 Tbsp. oleo, melted 2/3 c. milk 
1/2 c. sugar 3 eggs 
Topping: 
1 c. cake mix 3/4 c. sugar 


2 Tbsp. oleo, melted 


Remove one cup cake mix. Add one egg and 4 tablespoons oleo 
(melted) to remainder. Press in bottom of 9 x 13 inch pan. 

Mix next 5 ingredients and pour gently over mix in pan. Mix 
topping ingredients and sprinkle over top. Bake at 350° for 55 
minutes or until knife when inserted in center comes out clean. 


SNOWBALL CAKE Donna Butler 
1 large angel food cake, 1c. boiling water 
baked 2 Tbsp. lemon juice 
20 oz. can unsweetened 1 c. sugar 
crushed pineapple, 1 large tub Cool Whip 
undrained 1 pkg. coconut 
3 Tbsp. water 2 envelopes unflavored gelatin 


Soften gelatin in the 3 tablespoons water. Add boiling water 
and dissolve. Add the lemon juice and sugar; let gel. Stir in Cool 


(Cont.) 
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Whip and pineapple. Remove brown film from angel cake and 
break into pieces, then stir into the mixture gently. Pour mixture 
into Saran Wrap-lined bowl (mixing bow] works well) and 
refrigerate until set (12 hours). Frost with Cool Whip and sprinkle 
with coconut. 


APPLE TORTE Charlotte Warren 


Preparation Time: 1 hour. 


1/2 c. margarine 1 egg 

1/3 c. sugar 1/2 tsp. vanilla 

1/4 tsp. vanilla 1/3 c. sugar 

1 c. flour 1/2 tsp. cinnamon 

1 (8 oz.) pkg. cream cheese 4 c. peeled apple slices 
1/4 c. sugar 1/2 c. sliced almonds 


Cream first 3 ingredients. Blend in flour. Spread dough onto 
bottom and sides of 9-inch spring pan. 

Combine softened cream cheese with 1/4 cup sugar; mix well. 
Add egg and vanilla; mix and pour into pastry-lined pan. 

Combine 1/3 cup sugar and cinnamon. Toss apples in sugar 
mixture. Spoon apple mixture over cream cheese layer and 
sprinkle with nuts. Bake at 450° for 10 minutes. 

Reduce heat to 400° and continue baking for 25 minutes. Cool 
and remove rim from pan. Makes 8 to 10 servings. 


CHOCOLATE TORTE Lois Anne Harris 
3 egg whites 1 c. heavy cream, whipped 
pinch of salt 2 Tbsp. sugar 
3/4 c. sugar chocolate shavings for garnish 
3/4 c. crushed chocolate maraschino cherries for 

wafers garnish 


1/2 c. chopped walnuts 
1 tsp. vanilla 


Beat egg whites until soft peaks form. Stir in salt and sugar; 
continue beating until stiff peaks form. Fold in chocolate crumbs, 
walnuts and vanilla. Spread into 8-inch pie pan and bake at 325° 
for 25 minutes. Cool. 

Frost with whipped cream, shavings and cherries. Refrigerate. 
Doubles easily. Serves 4 to 6. 
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HAZELNUT TORTE Charlotte Warren 
1/2 c. butter 1 c. grated or ground hazelnuts 
3/4 c. sugar 11/2 c. flour 

1 tsp. vanilla 2 tsp. baking powder 

2 eggs 1/2 c. milk 


Beat butter, sugar and eggs well. Add remaining ingredients. 
Bake at 350° about 50 minutes. 


Glaze: 


1 1/2 c. confectioners sugar 2 to 3 Tbsp. hot water 
rum extract 


Mix ingredients for glaze and spread over torte immediately 
upon removal from oven. 


SUNDAY SCHOOL CAKE Helen Brown 


(Perfect for taking on Sunday morning) 


1 box yellow cake mix 1c. nuts 
1 box instant vanilla 1 tsp. vanilla 

pudding mix 1 tsp. butter extract (optional) 
3/4 c. corn oil 1/4 c. sugar and 2 Tbsp. cinnamon 


3/4 c. water 
4 eggs (beat in one at a time) 


Pour part of batter in greased Bundt pan. Alternate layers of 
batter and cinnamon mixture. 


Topping (Optional): 
1 1/2 c. powdered sugar 1 tsp. butter extract 
1 tsp. vanilla milk to make spreading 


consistency 


Put glaze on cake while it is still hot. 
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* * * * * * * * * * 


Female students were first permitted to take classwork in the 
fall of 1917 but were not admitted on the same terms as men until 
1921. 


* * * * * * * * * * 


The first woman to be graduated from WJC was awarded the 
AB degree on June 16, 1920. 


* * *x* x * * * * * * 
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Candy & Frosting Chart 


230 degrees - 234 degrees Thread 
234 degrees - 240 degrees Soft Ball 
244 degrees - 248 degrees Firm Ball 
250 degrees - 266 degrees Hard Ball 
270 degrees - 290 degrees Soft Crack 
300 degrees - 310 degrees Hard Crack 


Birthdays 


Monday's child is fair of face, Friday's child is full of woe, 

Tuesday's child is full of grace, Saturday's child has far to go, 

Wednesday's child is loving and giving, But the child that is born on the Sabbath day 

Thursday's child works hard for a living, ls brave and bonny, and good and gay. 
PERPETUAL CALENDAR 


SHOWING THE DAY OF THE WEEK FOR ANY DATE BETWEEN 1700 AND 2499 


Table of Dominical Letters Dominical Letter 


January, October Aj Bi Ci D Fi G 
Year of the Feb., Mar., Nov. D E F GIA B c 
Century Jan., Apr., July G A B Cc D E F 
B Cc D E F G A 
E F G/] A] B crs 
* Denote Cc D E F G A B 
Leap-Years F G A B Cc D E 
Su | Sa | F Th| W] Tu] M 
*28 1°56 M | Su | Sa] F Th | W] Tu 
29 | 57 Tu | M | Su | Sa] F Th| W 
W | Tu | M | Su} Sa] F Th 
Th | W] Tu | M | Su] Sal] F 
F Th | W | Tu 
Sa | F Th | W 


EXPLANATION 

Find first the Year of the Century and in line with 
that figure at the right, in the proper column under the 
heading Centuries, will be found the Dominical Letter 
of the year. Then in the table headed Dominical Letter 
and in line with the proper Month find the letter pre- 
viously determined. Run down this column until you are 
in line with the proper Day of the Month and at the 
intersection you will find the Day of the Week. 

In Leap-Years the Dominical Letters for January and 
February will be found in the lines where these months 
are printed in /talics. 

EXAMPLES 

On what day of the week did January 5, 1891, fall? 
For 1891 the Dominical Letter is D.” After finding this 
letter opposite January in the upper right hand table, 
and running down that column until you are opposite 5 
(the day of the month), you will find Monday. For 
January 1, 1876, the Dominical Letter is “A.” Under 
“A.” and in line with 1 is Saturday. 
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ALMOND TOFFEE Donna Butler 
Cindy Decker 

1 c. oleo 3 tsp. water 

1 1/3 c. sugar 1 c. chopped almonds (optional) 

1 tsp. corn syrup 1 large Hershey bar 


Melt oleo in large saucepan. Add sugar, syrup, water and 
almonds. Cook over medium heat to hard crack stage (300°). 
(Test by dropping one teaspoon of mixture into glass of cold water; 
it should form a hard candy texture.) Spread on greased cookie 
sheet. While hot, break Hershey bar over top and spread evenly 
over toffee. Sprinkle with crushed nuts. Chill and break into 
pieces. 


ANGEL SWEETS Nancy Jenkins 
6 oz. pkg. semi-sweet 1 c. nuts 
chocolate chips 2c. miniature marshmallows 
2 Tbsp. butter 1/2 c. coconut 
1 egg 


Melt butter and chocolate over low heat and cool. Beat in eggs. 
Stir in sugar, nuts and marshmallows; blend well. Shape into one- 
inch balls. Roll in coconut. 


CAPTAIN CRUNCH CANDY In Memory Of Bobbi McQuery 
1 (2 1b.) pkg. white almond 2c. Captain Crunch 
bark (peanut butter) 
2c. cocktail peanuts 2c. miniature marshmallows 
(dry roasted) 


2 c. Rice Krispies 


Grate or shave almond bark and melt in oven at 200°. Add 
almond bark to cereals and nuts; mix well. Add marshmallows and 
mix. Drop by spoonfuls onto wax paper. 


HEAVENLY CARAMELS Darlene Atkinson 
12 double graham crackers 3/4 c. firmly packed brown sugar 
2c. miniature marshmallows 1 tsp. ground cinnamon 
3/4 c. butter or margarine 1 tsp. vanilla extract 

(Cont.) 
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1c. sliced almonds 1c. flaked coconut 


Arrange crackers in a greased 15 x 10 x 1 inch jelly roll pan. 
Sprinkle with marshmallows; set aside. 

Combine butter, brown sugar and cinnamon in a heavy 
saucepan. Cook over medium heat, stirring constantly until sugar 
dissolves. Remove from heat and stir in vanilla. Spoon mixture 
over marshmallows. Sprinkle with almonds and coconut. Bake at 
350° for 12 to 14 minutes. 

Cool in pan on a wire rack. Cut into 24 squares and cut each 
square in half to form a triangle. Yields 4 dozen. 


CHERRY CHOCOLATE CANDY Nancy Jenkins 
2 c. sugar 1 Tbsp. vanilla 

2/3 c. evaporated milk 10 oz. crushed salted peanuts 
12 regular marshmallows 3/4 c. peanut butter 

dash of salt 1 Tbsp. butter 

1/2 c. butter 12 oz. chocolate chips 


6 oz. cherry chips 


Combine sugar, milk, salt, marshmallows and 1/2 cup butter 
in saucepan over medium heat. Boil 5 minutes, then remove from 
heat. Add cherry chips and vanilla. Pour into 9 x 13 inch buttered 
pan. 

Melt chocolate chips in double boiler (microwave). Add peanut 
butter, one tablespoon butter and crushed peanuts. Spread over 
cherry mixture and chill. 


CHOCOLATE ALMONDS Jo Anne Beasley 
12 blocks white chocolate 5 c. whole roasted almonds 


Can use any kind of nuts or mixed nuts or raisins. Melt 
chocolate (either microwave or over boiling water). Pour in 
almonds; mix thoroughly. Drop by teaspoon onto waxed paper. 
Cool and store in airtight container. 


CHOCOLATE BUTTER BRICKLE CANDY 
In Memory Of Bobbi McQuery 
5 lbs. chocolate drops 5 (8 oz.) pkg. butter brickle 
chips 


Melt chocolate in electric skillet or double boiler. Add chips 


and mix well. Spread on wax paper and let set. Break into size 
pieces desired. 
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CHOCOLATE DELIGHT BITES 


1 (8 oz.) pkg. Baker's 1 1/2 tsp. vanilla (or almond, 
semi-sweet chocolate coffee) 
chips finely chopped nuts 

4 oz. cream cheese, softened Baker's Angel Flake coconut 

3 1/2 c. whipped topping, grated Baker's semi-sweet 
thawed chocolate 


Heat chocolate in large microwavable bowl at High 2 minutes. 
Stir until completely melted. Or heat in heavy saucepan over very 
low heat. 

Beat in cream cheese and flavoring. Cool to room temperature. 
Gently stir in whipped topping and refrigerate one hour. Shape 
quickly into one-inch balls. Roll in nuts, coconut or chocolate. 
Store, covered, in refrigerator. Makes about 3 dozen. 


CHRISTMAS WREATH Pat Moorefield 
1 stick butter or oleo 1 Tbsp. green food coloring 
30 large marshmallows 5 c. corn flakes 


Melt butter or oleo in a 2-quart bowl about 40 seconds. Add 
the marshmallows and green food coloring. Microwave on High for 
one minute. Remove and stir until most marshmallows are melted. 
Return for 30 seconds, if needed. Stir well until smooth. Add this 
mixture to the corn flakes, stirring gently until well coated. 

Arrange on serving plate around a glass to form a wreath. 
Sprinkle with red cinnamon candy. Chill to set. Pull apart to eat. 


NEVER FAIL DIVINITY Connie Mendenhall 
1 1/2 c. sugar 1 pint marshmallow creme 

1/3 c. water 1/2 c. nuts 

1/4 tsp. salt 1 tsp. vanilla 


Boil sugar, water and salt to hard ball stage. Place marshmallow 
creme in bowl. Stir in hot syrup, beating constantly. Beat until 
stiff or until mixture will hold a peak. Fold in nuts and vanilla. 
Drop from spoon onto waxed paper or buttered plate. 
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STRAWBERRY DIVINITY 


3 c. sugar 

3/4 c. light corn syrup 
3/4 c. water 

2 egg whites 


Betty Bauman 


1 pkg. strawberry gelatin 
1/2 c. flaked coconut 
1 c. chopped pecans 


Combine sugar, corn syrup and water in a 2-quart saucepan 
and heat to boiling, stirring constantly. Continue cooking, 
stirring until a small amount of the mixture forms a hard ball 


when tested in cold water (252°). 


Beat egg whites until foamy. Add gelatin, beating until 
mixture forms peaks. Slowly pour hot syrup into egg whites, 
beating constantly on high speed of electric mixer. Beat until 
candy begins to hold its shape. Fold in coconut and nuts. Pour 
into greased 9 x 9 inch square pan. Cool and cut in squares. 


CHURCH FUDGE 


41/2 c. sugar 

1/4 lb. margarine 

1 large can evaporated milk 

2 (12 oz.) pkgs. semi-sweet 
chocolate chips 


Nancy Jenkins 


2 large 9 oz. Hershey bars 
1 pint marshmallow creme 
1/4 tsp. salt 

1 tsp. vanilla 

1 c. nuts 


Boil together sugar, margarine and milk, stirring constantly 
for 8 minutes (rolling boil). Pour mix over chocolate chips and 
broken up chocolate bars in large bowl. Mix well. Stir in 
marshmallow creme, salt, vanilla and nuts. Beat a little and pour 


in greased pans. 
PEANUT BUTTER FUDGE 
2c. sugar 


2/3 c. milk 
1 c. peanut butter 


Edith Dale 


1 c. or jar marshmallow cream 
1 tsp. vanilla 


Cook sugar and milk to soft ball stage. Remove from heat and 
add peanut butter and marshmallow cream. Beat until smooth 


and pour in greased pan. 
VELVEETA FUDGE 
1/2 Ib. Velveeta cheese 


1/2 c. butter or margarine 
1 lb. confectioners sugar 


Pat Dillon 


1 tsp. vanilla 
1/4 c. cocoa 
1/4 c. chopped nuts (optional) 
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Melt cheese and butter. Add sugar and cocoa; mix thoroughly. 
Add vanilla and nuts. Spread in pan. Cut in squares. 


HAYSTACKS Donna Butler 


1 bag chow mein noodles 1 can cocktail peanuts 
1 pkg. butterscotch morsels 


Melt morsels in double boiler or microwave. Add to other two 
ingredients to make crumbly mixture. Spoon onto tray. Put in 
refrigerator to harden. 


PEANUT BRITTLE Karen Russell 
2 c. sugar 2c. (12 oz.) raw Spanish peanuts 
1 c. light corn syrup 1 tsp. baking soda 

1/2 c. water 1 tsp. vanilla 

3/16 tsp. salt 1 Tbsp. butter or oleo 


Combine sugar, salt, syrup and water in large heavy pan. Place 
over medium heat and stir until sugar dissolves (syrup will then be 
clear). Cover and cook for 3 minutes. Put thermometer in syrup 
and stir and cook to soft ball stage (235° F.). Add peanuts. Stir 
and cook until brittle reaches hard crack or brittle stage (300° F.). 
Remove from heat and add remaining ingredients. Stir until well 
blended. Spread on a well buttered 14 1/2 x 17 inch cookie sheet. 

As candy cools, loosen edges of brittle on all 4 sides of cookie 
sheet. Lift up and pull edges gently to stretch candy as thin as 
possible. Break or cut off thin portion. Repeat process until all 
of the candy has been pulled or stretched. Break into irregular 
pieces after candy is cold. 


PEANUT BRITTLE John Nauser 
2c. raw peanuts 1/2 tsp. baking soda 
1 1/2 c. sugar 1/3 tsp. salt 


21/3 c. white syrup 
Prepare 9 x 9 inch pans by coating with butter and sugar. Cook 


peanuts, sugar and syrup to hard crack stage, stirring constantly. 
Dump in baking soda and salt. Mix and pour into baking pans. 
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BUTTERY PEANUT BRITTLE Dorothy Thornton 
2c. sugar 1c. butter 

1 c. light corn syrup 2c. salted Spanish peanuts 

1/2 c. water 1 tsp. soda 


Combine sugar, syrup and water in a heavy pan. Cook and stir 
till sugar is dissolved. When syrup boils, blend in butter; stir 
frequently. Add nuts when mixture reaches 280°. Stir constantly 
till it reaches 305°. Remove from heat and quickly stir in soda. 
Pour onto 2 cookie sheets. Break in pieces when cooled. Store 
in tight container. 


PEANUT CLUSTERS Edith Dale 
1 lb. white almond bark 4 (10 oz.) pkgs. salted peanuts 
1 (16 oz.) pkg. chocolate with red skins 


chips (not semi-sweet) 


Melt almond bark and chocolate chips in double boiler. Remove 
from heat and add nuts. Spoon out on greased cookie sheet or wax 
paper. Let cool. 


PECAN ROLL Ellen Davenport 
1 (7 oz.) jar marshmallow 1 lb. confectioners sugar 

creme 1 lb. light caramels (or lite and 
1 tsp. vanilla dark) 
1/4 Tbsp. almond extract 2 Ibs. chopped pecans 


Add extracts to marshmallow creme and gradually knead in 
sugar. Shape fondant into 4 to 6 one-inch diameter cylinders. 
Wrap and freeze solid. 

Melt caramels in double boiler. Dip frozen fondant cylinders 
in hot melted caramels. Immediately roll in chopped nuts; cool. 
Wrap and tie with bright ribbons and give as Christmas gifts. 
Makes 4 1/2 pounds. 


POPCORN DELIGHT Delores Gleason 
8 c. popped corn 1 lb. almond bark 
2c. Rice Krispies 2 Tbsp. peanut butter 


1 can mixed nuts 


Melt almond bark and peanut butter together. Pour over first 
3 ingredients. 


200 


a a MO 


CHOCOLATE POPCORN Delores Gleason 


1/2 c. corn syrup (light) 1/2 c. cocoa 
11/2 c. butter 1 tsp. baking soda 
1 tsp. salt 7 1/2 quarts popped corn 


2c. white sugar 


Bring syrup, butter, salt and sugar to a boil in pan until it 
reaches 245°. Add soda and cocoa; stir. Pour over popped corn 
and bake in oven at 200° for one hour, stirring every 15 minutes. 
Remove from oven and stir until cooled down. 


PUPPY CHOW Helen Gillespie 
1/4 stick oleo 1 box Crispix 
1 c. peanut butter 2 c. powdered sugar 


12 oz. chocolate chips 


Melt oleo, peanut butter and chips together. Pour over Crispix 
and stir. Put powdered sugar in a large plastic bag. Add Crispix 
mixture and shake. 


PUPPY CHOW (FOR PEOPLE) Randy Leek 
1/2 c. margarine 12 oz. milk chocolate chips 
1 1/2 c. crunchy peanut 1 Ib. powdered sugar 

butter 1 large box Crispix cereal 


Melt margarine, peanut butter and chocolate chips. Stir in 
cereal. Put powdered sugar in big plastic bag. Add cereal mixture. 
Shake well. 

Note: Takes about 10 minutes to make. 


PUPPY CHOW Bonnie Lewis 


1 stick oleo 1 c. peanut butter 
1 c. chocolate chips 


Melt these together and pour over 17 ounces Chex cereal. Mix 


well to cover each Chex. Pour Chex into paper sack with one 
pound powdered sugar in it. Fold top of sack and shake. 
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MOLASSES TAFFY Connie Mendenhall 


2 c. sugar 2 tsp. vinegar 
1 c. light molasses 2 Tbsp. butter 
1/3 c. water 1/2 tsp. soda 


Butter sides of heavy 2-quart pan. Combine sugar, molasses 
and water. Heat, stirring constantly until sugar is dissolved, 
then bring to boiling and add vinegar. Cook to light crack stage 
(268°). Remove from heat and add butter. Sift in soda; stir to 
mix. Turn out (don't scrape) on buttered large shallow pan 
(cookie sheet). Pull taffy while it's warm as you can handle. 

Use only fingertips to pull. If candy sticks, dip candy in 
cornstarch. When candy is light taffy color and gets hard to pull, 
cut in fourths and pull each piece into long strand about 1/2 inch 
thick. With buttered scissors, quickly snip taffy in bite size pieces. 
Wrap each piece in waxed paper. Makes about 1 1/4 pounds. 


WHITE TRASH Al Maloy 
1/2 box Rice Chex 1 bag buttered flavored stick 
1/2 box Corn Chex pretzels 

1/4 box Wheat Chex 1 bag vanilla bark 

1 can mixed bridge nuts 1/2 box Cheerios 


Mix vanilla bark according to instructions on package. Place 
dry ingredients in large bowl. Pour melted vanilla bark over dry 
ingredients and mix well. Place on wax paper to cool, spreading 
thinly. Break off chunks, put in ziplock bag and place in the 
refrigerator. Will keep for months. 


APPLE BUTTER Nancy Jenkins 
10 c. apples, peeled 5 c. sugar 

and quartered 1/4 tsp. nutmeg 
2 1/2 tsp. cinnamon 1/4 tsp. cloves 


Place in crockpot and cook on low for 24 hours. 


MOCK APPLE BUTTER Gladys Moore 
(Retired Food Service Employee) 

4 c. zucchini puree 1 tsp. cinnamon 

4 Tbsp. vinegar dash of allspice 

1 tsp. lemon juice 2 drops red food coloring 

2c. sugar 
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Peel and seed zucchini and chop coarsely. Put in blender with 
vinegar and blend until smooth. Pour into saucepan with remaining 
ingredients and cook, stirring occasionally until mixture reaches 
desired thickness. Cool and keep refrigerated. 


ZUCCHINI JAM Gladys Moore 
(Retired Food Service Employee) 
(This is good on vanilla ice cream, too.) 


6 c. grated zucchini, peeled 1 (3 oz.) pkg. apricot gelatin 
6 c. sugar 1 (20 oz.) can crushed pineapple, 
2 Tbsp. lemon juice well drained 


Add one cup water to zucchini. Bring to a boil and cook 6 
minutes. Add sugar, lemon juice and pineapple; cook 6 more 
minutes. Add Jello and cook 6 more minutes. Seal in jelly 
glasses and pint jars. 


* * * * * * * * cg * 


During World War II, a Naval Flight Preparatory School and a 
Naval Academic Refresher Unit were established on campus. 


* * * * * * * * * * 


A total of 3,711 Naval Cadets were trained on campus during 
World War II. 
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BEVERAGES 
MISCELLANEOUS 


FICE cord * 


For Pensive Moments 


A word of advice - do not give it. 
Love thy enemies - it will drive them nuts. 
To share with a friend is to see twice the beauty. 


The recipe that is not shared with others will soon be forgotten, but when it is shared, it will be enjoyed by future 
generations. 


There is nothing wrong with the younger generations that twenty years will not cure. 
The flower that follows the sun, does so even on cloudy days. 

A loose tongue often gets into a tight place. 

One mother can care for five children, but five children cannot care for one mother. 


Aneighbor asked a small boy if his family said prayers before the meals. “No,” he replied, “We don’t have fo. 
My mother is a good cook’. 


People who expect the worst, usually find it. 
Even a mosquito does not get a slap on the back until he starts working. 


Always do right - this will gratify some people and astonish the rest. 


Happiness is like potato salad - when you share it with others, it is a picnic. 
Remember when health foods were whatever your mother said to eat - or else? 
Be careful how you live - you may be the only Bible some people read. 

| can keep a secret, but those | tell it to never can. 

Delicious food that melts in your mouth also sticks to your hips. 

The most difficult meal for the average housewife is to get dinner out. 

Even worse than a storm or a riot is a bunch of kids who are suddenly quiet. 
One should never question his wife's judgement - after all, she married him. 
Good judgement comes from experience. Experience comes from bad judgement. 


It takes a clever man to know how to agree with his wife in such a way that she will change her mind. 


BEVERAGES, MISCELLANEOUS 


CRANBERRY TEA Amy Duncan 
1 c. sugar 1 1/2 quarts water 
1 1/2 or 2 quarts cranberry 8 whole cloves 

juice (the exact amount 1/4 c. red hots 


isn't crucial) 
Bring above ingredients to a boil, reduce heat and simmer 10 
minutes. 


Remove from heat and add: 


1 c. orange juice 1/4 c. lemon juice 
(fresh or bottled) 


Makes your home smell wonderful! 


FRUIT PUNCH Bonnie Knauss 
6 c. sugar 1 (12 oz.) can frozen orange juice 
2 quarts water 1 pkg. unsweetened strawberry 
2 large cans unsweetened Kool-Aid 

pineapple juice 2 gallons water 
2 small or 1 large can 2 quarts ginger ale or club soda 


apricot nectar 
1 (12 oz.) can frozen 
lemonade 


Boil first 2 ingredients 5 minutes and cool. Add rest of juices, 
Kool-Aid and water (5 gallon bucket is good for making and 
transporting). Add ginger ale and ice to punch bowl or pitcher as 
serving. Very easy to make half of recipe for smaller group. 


HOT CHOCOLATE MIX 

8 quart box instant nonfat 9 oz. non-dairy creamer 
dry milk 2 Tbsp. cocoa 

1 Ib. box Quik 1 c. powdered sugar 


Mix well. Place 1/3 cup of mixture per mug. Fill mug with hot 
water. 
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HOT CHOCOLATE MIX Phyllis Katz 

1 box powdered milk 11 oz. non-dairy creamer 
(makes 8 quarts) 4 lbs. Hershey instant cocoa 

1 Ib. box powdered sugar 


Mix together. Makes over one gallon mix. 


HOT SPICED CIDER Darlene Atkinson 
1 tsp. whole cloves 2 quarts apple cider 

1 (3 inch) stick cinnamon 1/3 c. brown sugar 

1 tsp. whole allspice 1/4 tsp. salt 


Tie cloves, cinnamon and allspice in a bag. Mix cider, sugar 
and salt in pan. Add spice bag. Heat to boiling, then reduce 
heat and simmer 20 minutes. Stud orange with cloves and place 
in cider. 


STEPHENSON'S CIDER MILL PUNCH Lois Anne Harris 
1/2 gallon apple cider 2 1/2 inch cinnamon stick 

2 c. orange juice 5 whole cloves 

1 c. lemon juice 1/4 tsp. allspice 

1/4 c. honey 11/2 tsp. butter 


Bring to a boil. Cover and simmer one hour. 


KRIS KRINGLE PUNCH Iva Lea Durocher 
6 c. cranberry juice 1 1/2 c. orange juice 
3 c. apple juice 2 large bottles ginger ale 


3/4 c. lemon juice 


Mix all together. Freeze additional apple or orange juice to 
add before serving. 


ORANGE WHIP Alice Wenzel 
1 (6 oz.) can frozen orange 1/3 c. sugar 
juice concentrate 1 tsp. vanilla 
1c. milk (skim, 1% or 2%) 10 ice cubes 
1 c. water 


Combine all ingredients in the container of an electric 
blender. Blend until ice cubes are slushy. 
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SPICED TEA Pat Moorefield 


1 (18 oz.) jar Tang 1 tsp. cinnamon 
1/2 c. plus 2 Tbsp. instant 1/2 tsp. cloves 

tea few sprinkles of nutmeg 
11/2 c. sugar 1/2 c. red hots 


Mix well all ingredients. Use 2 heaping teaspoons of mix to 
each cup of hot water. Put dry mix in a tight container. 


STRAWBERRY PUNCH Kenette Harder 
1 small pkg. strawberry 1 quart water 
Kool-Aid 1 c. sugar 
1 small pkg. frozen 1 large can pineapple juice 
strawberries 1 pint pineapple sherbet 
1 small can frozen orange 1 bottle ginger ale 
juice 


Make Kool-Aid with water and sugar. Stir in orange juice and 
pineapple juice. Add strawberries and sherbet. Last, add the ginger 
ale. 


STRAWBERRY CHAMPAGNE PUNCH Pam Lampman 
3 oz. pkg. strawberry 2c. cold water 
flavored gelatin 750 ml bottle rose’ wine, chilled 
1c. boiling water 750 ml bottle champagne, chilled 
6 oz. can frozen lemonade 1 pint fresh strawberries, 
concentrate frozen 


Dissolve gelatin in boiling water; cool. In punch bowl, combine 
gelatin, lemonade concentrate and cold water. 

Just before serving, stir in wine, champagne and frozen fresh 
strawberries. 


SUMMER SLUSH Darlene Atkinson 

20 oz. can pineapple chunks 6 oz. can lemonade, thawed 

8 to 10 oz. maraschino 6 oz. can orange juice, thawed 
cherries 3 juice cans of water 

20 oz. frozen strawberries 1 c. sugar 


4 to 5 bananas, sliced 


Thaw strawberries and juices. Combine all ingredients in a large 


(Cont.) 
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bowl (juices from canned fruits included). Pour into a 9 x 13 inch 
pan or into individual cupcake holders and freeze. Thaw until 
slightly slushy or eat frozen. Serves 12 to 15. Good anytime! 


* * * * * * * * * * 


WJC observed her centennial on February 27, 1949, 


* * * * * * * * * * 
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INDEX OF RECIPES 


APPETIZERS, PICKLES, RELISH 


Artichoke Dip SOCOOSSSSOOOS OOOO OO SOSSS OOO OSSS ESOS SSSOSESE SOS OOS SEOESOSS 
Broccoli Dip SOOO SOSHSSOOSSOSLSHSESOSSOSOS OSES ESSOSEES eeevcccccessccses 
Cheese Ball POCOOOSOSOSHS OSES SOOO SOS OSOOSSSOSSS OS SSSOOOOSS SS SOESESESEEESS 


Cheese Log SOSOSOOSOSOSOSOOSOSOOESOSSOSESSOSOSOOSSOOSOSESSESEEOESESOSESS 


Cheese Mound ccesccccccscsccescccsccscccsccese enevesccecccccccsecccese 
(CHECSC WALCYS: cocccescuccnaccscaccaccccesseseesecccosccsccscsessencase 
PIOE- CHEESE IN: cnocceccccccoscecccceccccssccscosaseees eoccccccccccccce 
Pimento Cheese Spread ........ aacesecseun Sepescccscesnscs Satessens 


Corned Beef Spread .ccccccossccccccsccccscccccccvcccccccccccccsceses 
COVED ND sccscawnscssvsaconssscsavavacnssssasascsesbecaceshustuvasnbuswes 
Crabmeat (Tuna) Appetizer .c.ccccscocccccsscsscccsesscvesvescose 
EO De Vill PIR CUES wis is cvccescnaconsedaccecvnsenseavescnesonesesses 
DOVES DIED iccesnncensssnsssvenrocnsvecassauveresubepocdedanusssnsiCouenitils 
Hidden Valley Ranch Oyster Crackers ....ccccccscscscesceces 
Mexican Roll-Ups <cccscccsvccsscescusccsosscconcencossscecsscscessece 
MEXICO CRIQUIEO DID. ccscsscccescsusocnsesnnccbencecssccnsscswanesses 
Marinated MUBHTOOMIB: wsscccocedaccccenescesstcoscevevicccseseoasecs 
SALMON LOG - siecesstssscsccsssveocscdvccevedsvecccoesesccsessacéiscescsns 
AER SID --senensdcnaanoncrancaanandvansconneseoepsctheseussscksauausirn 
BOURARE CUBASE DOUG savcacssnccenscasnvacesussbsctdtnsaacnosasstseas 
SETI DED: wsncananina chupedunccecsncnaueceuebuersehsstocseatecsstessueses 
BBEO DID: ccacvesscsonssvvccncsesccnsccocnetssacecousnscsssenseouvcesencess 
PORTIOE OUD - nesavacesisnesccsiatununnpeacanivsevavesnasenteanwsensacnes 
Appetizer Tortilla Pinwheels ccssccoccosscecssccsvccssesoccsecvee 
Veggie Bars .cecssssesccosccasscsscccsccsscccsscccscesssccoconsesseseses 
Hot Water Chestnuts .cccccccscscscccscccsesccccccesscccoscesecseess 
Wheat/Cheese Snack Crackers ......cccccccccccscsceccscsccscees 
Zucchini~Almond Appetizers occccccsccscccessasecsisseceseseseses 
Bread And Bitter Pickles s.ccccocoscccoccccscesssessssccocosssessee 
LAamMO CUCUMDEE PICKS <ccvecsscasascovsesnccsssasesccessovesseves 
SSOP TROUIM  <cccscescescescnssctesavencvavntetssocs covseusessesiensbenahs 
Green Tomato Relish ...ccccccccccccsccosccvcccsccccsocsecccecsccces 
POPPOr TOUS csssisecesssvescveccccrencscunssendecssouisccacsencsstiupe 


Tomato Tart SOSOH OSS SOSOSOSOSOSSSSSOS OSS SSSSSO SSS OSOSESO OOOO ESSE SSEOOSS 


CDODOWDANNNADTDTACNANA KP BRWWWWWNNNDNK ES 


SOUPS, SALADS, DRESSINGS AND SAUCES 


Bean SOUP .ccccccccccccccccccccccccccccccceseccccccccccscsscsesseccccosocccs 
Senate Bean Soup .cccccccccccccccccsccccccccccccccccccccoscsccccccccsces 
Celebration SOUP  ...ccccccccccccccccccscccsccccccccscccccccsccscccsccces 
Cheese SOUP ccccccccccccccccccccccccccccccccccccccccccccsccsccoccccccccces 
Chicken Soup For Core ..cccoccccccccccccccsccccccesccsccccscsscscsees 
Pace Chile Chicken Stew cccccccccccccccccccccccccccccccccccccccccces 
Harvey's Chili ......cccccccccccccccccccccccccccccccccceccsccccccecccsccees 
Hamburger Soup .cccccccccccccccvcccccvcccccsccssccccscnsccscccccsscocoes 
Hamburger Soup ..cccccccccccccccvcccccecvcvccccsccccscccccscsccccccscess 
Minestrone SOuUp .eccccccccccccccccceccccccecccccccccescscccsccssscescooes 
Plaza III Steak SOup ...cccccccccccccccccccccccccscscccccscsscsccsosccecs 
Vegetable Soup ..ccccccccccccccvcccccescccccccceseccsccsssccscccsccsscccees 
Mexican Vegetable SOup ...ccccccccccccsccercccccescsscccccccsccssooss 
Quick Vegetable Soup ...cccccccccccccccccccecccccsceccsscscocscoscescs 
Artichoke And Rice Salad ..ccccccccccccccccccccccccccccccccccccccces 
Artinut Salad .cccccccccccccccccccccccccccccccccccccccccccccccccccccccocccs 
Broccoli Salad cecccccccccccccccccccccccscccccccccscccccccccccvcccccosccecs 
Broccoli-Bacon—Raisin Salad ..cccccccccccccccccccccccccccccccccccces 
Broccoli-Cauliflower Salad ..cccccccccocccccccccccccccccccccccccccccs 
Broccoli And Raisin Salad .ccccccocccccccccccccccceccccccccccccccccce 
Trees And Raisins .cccccccccccoccccccccccccccccccccccscccccccccccescccce 
Cabbage Medley ...ccccccccccccccccccccccccccccecccccccccccoccscoscscoces 
Curried Chicken And Rice Salad ...ccccccccccccccccccccccccccccece 
Hot Chicken Salad ccccccccseccccacsccccscssccdsccsscososcccsosesenvoccss 
Chinatown Salad cccccccccccccccccscccccccsscceceseoseccccccsescccccssccce 
Copper Penny Salad ..ccccccccccccccccccccccccccccccccccccscsccocccocees 
Copper Pennies (Carrot Salad) ...ccccccoccccsssccccccccccscccoccces 
Leisure Salad ceccccccsccccscccescsccccssccsscoccccccssoecsccccocccccccsecs 
Orange Salad  ..cccccccccccccccccccccccccccccccccccccccccecccceccococcccecs 
BrOZOEN PEA SAlAd “cccccssencccccccescccancecccessesscceccecsecscsecnsocen 
Hinda Sve Garoalad ccccaatcctecacnsaccatsccncasatedacssvsecsauccaceescecs 
Oplental- Slaw? cccscsscocscccccsccccscccccsccscantesenccceanssccconsceseccse 
SRILIGE SIA Wciccccscccecccccccccseccscasaccacccncccescvesevaceccocseccsecnss 
Spinach-Apple Toss ..ccccccccccccccccccccccccccccccccccccccccccececoecs 
Special Spinach Salad  .cccccccccccccccccccccccccccccccccccsccccccccscss 
MGDOMI sr cosiacaceascdeiconancsecescoecesshcasenbuasetecssesesesesesteacencsess 
TACO. DAAC waaccsecastéucseccecncveanccssssscccousecesstcsacsccaccesecssseces 
Tomato Salad (German Recipe) .....c.ccccccccscsescesccccsecceees 
Green "Stuff" Alias Zucchini Salad  .....ccccccscccccsccccecccsece 
PPrtit Pata ccsancccuscctecscsuenssceséedenccsesecosccsesevencteccoescscoses 
MACAPOMI ORIAG cccvaccscccacetcncsccetscsancsscccescsasececacccosscasseocs 
MACATONI Salad cccccccaccsconcsaccccsscnscocvecssscesesceseseccesecsceess 
Curly Mac Salad  .cccccccccccccccccccccccccccccccccccccccccccccsccccccces 
Frozen Ambrosia Salad .cccccccoccccccccscccccccsccccscsccccccccccccce 
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Apple Salad ....ccccccccccccccccccccccccccccccccccccccoccccscsccccccceocs 
Apricot Salad ..cccccccccccccccccccccccccccccccccccccccccccscccccccccccs 
Banana Salad  ..cccccccccccccccccccccccccccccccccccccccccccssccccccscess 
Blueberry Salad ...cccccccccccccccccccccscces dcecccccccccccseccoscosccs 
Christmas Salad .....cccccccccccccccccccccccccccccccscccccccsccesccess 
Five—Cup Salad ..cccccccccccccccccccccccscccccccccccccccscccccscosccces 
Fabulous Fruit Salad ...c.ccccccccccccccccccccccccccccccccccccesececs 
Frozen Fruit Salad ...cccccccccccccccccccccccccsscscccssccsscccscssoes 
Creamy Frozen Salad Mold cccccccccccccceccccssccscccccsccccccccs 
Lemony Fruit Salad ....ccccccccccccccccccccccccscscccscccccoscccccees 
Lemon Jello Salad ...cccccccccccccccccccccccccscccccccccscccscossccess 
Orange Salad ....ccccccccccccccccsccccccsccccssccccccssccccsccscccsoccecs 
Pimento Cheese Salad ...cccccccccscesceee eeccccecoccceccccccesccccs 
Pimento Cheese Salad .....cccccccccccccccccccccccccccceccsccsccsces 
Strawberry Nut Salad ..cccccccocccsccsccceccccsccccccscssccsccscsese 
Sweet Pink Salad ......ccccccccccccccvccccccccccccccccccccsccscccscoes 
Two-Layer Salad ..ccccccccccccscccccccscccscccccsccscsccsesecccoscoes 
Frozen Waldorf ....cccccccccccccccccscccccccscccscccccsscsccscccecoces 
Cranberry Relish ....cccccccccccscccceccccccccccccscscsscscscocscscces 
BBQ Sauce ..cccccccccccccccccccccccccccccccccccccccccccocsoccsccscsccese 
Bar-B-Que Sauce ..cccccccccecccccccccccccccccscccccsccccccscsccoocccs 
Chili Sauce ..cccccccccccccccccccccccccccccccccccccsoscscscccccscccscooocs 
Chili Sauce ......ccccccccccccccccccccccccccccccccccccsccsessccscccscscoss 
Strawberry Dressing For Fruit ..cccccccccssccccsssccscccccccsces 
Taco Sauce cccccccccccccccccccccccccccccccccccccccceccocccccscccccccoses 
Quickie Pancake Syrup ..ccccccccccsccccccccccscccsccsscccscccccoscs 
French Tomato Dressing .scccccccccccsccecccccscccccccsccscosccocs 
Herbed Yogurt Dressing  .ccccccccccccccccsssecccccrscccsccccoccces 
Cheesy Herb Dressing ..ccccccccccsscccccccccscccsccccsccsccscscoscs 


MAIN DISHES — 
MEAT, SEAFOOD, POULTRY 


Barbeques ..ccccccccccccccccccccscccccccsccccecccssscccocsccsssccscosooes 
BBQ Meatballs .cccccccccccccccccccccccccccccccccccccccccsccccccccsccce 
Microwaved BBQ RibS ..cccccccccccccccccccccccccescecccccccsocoees 
Oven Baked B-B-Q RibS ....cccccccccccccccccccccccscssccscccscsess 
Sticky Hones (BOOT PRS). ccccciscocssocsssccnncacavccasactasessans 
Beef Stroganoff ....cccccccccccccccccccccccccccccccccscccccsevccccosces 
Beef Stroganoff ..cccccccccccccccccccccccccccccccccccseccccscccoccccces 
Chipped Beef Casserole .....cccccccccccccsccceveccccccccccscscvcces 
Chip Beef Casserole .......cccccccccccccccccccccccccccccccccccccecece 
BLT Pie  cccocccccccccccccccccccscccccscccecccccscsccescseccecccccscoccccce 


Brisket SOSOSSOH OOS OOOO SOS SOSSSOOOSSSSSOSSSSOSSTOSSOSOSOSOSHOSOS SOOO SOSOOOS 


Potato Pan Burger Casserole ...ccccccccccccccccccccccccccccosces 
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DRE IO Deer BUNGIOS -ccsccessceccasaccsssisccesswcsanseuancisoneotan 
CARON ALACMEBCORE | sersensnncsusssanppencedsancoesanpaecndaennin’ 
CUNCKON ARATARBOPRGUE cccccnscrsccnesasceoonsstcntecenvaseucnadgans 
CERCKENAERURCON DONC —scsccccubsenenvacsncesencosssnccenenansauniine 
CI CRER ACBARUIOIO sacansoncunvsddcasecabecvaccessensaceasesshianscessens 
ECG Te MMMEIIO vi ctansasiendmateuscanscbccetasehnssteicinshucindeins 
Chicken Cognac Amt Cream  sicisccsscsscsssvcssoneunesedsavssougss 
Ciiicken Cranbeinty Babe sccscesacicacccducensneccassnssinstvammegpone 
Chicken And Dressing Casserole ..cccccsssccosccscsscesencccoccces 
CP CMOR RCE ORE oscctnacsncnonciinncighsnedisoncwnsuvastanndesnatnins 
CRECKOR TRGNUGOAS oxccceccnsstncainsiatsdinesscaspeansccacasaacanpetans 
CHicken TANQEING Morey ecosissscecessshecssccncdccsscsencoanatees 
ES CHON RNG TER-<iisinscdesoasandausnandadcabassySonakenbetumecenskvasecs 
SAE RMCNININIED sins cansnncinnevaubonensueesacdnnsihaimadsUaniuaausels 
CPICKENPARER PAPIROGRD: accsisedscsussscecsarscavsssxcpssencsieansebs 
CI CEOR TION PUDEN:. .waniccnsccscenssescetianstiiasasavscvonepaieacessces 
IR RING: so icsncaknnne sdcasinshenrcenedisennckinainnacenssadaasian 
Chicken And Stuffing Casserole  ..c.cccosscovccosccoscoccecccccsee 
Family Favorite Chicken And Stuffing Bake ......scccscsssee 
NOE ENON. Seiccsi candsneaguaesionnacemlomseneusanitivaxnaniannnanabans 
RUAN COA EU, acvenchun coakcaioqenundaveuncadupianuabeivceosguninabees 
Crescent Chicken Squares sesoiccccsessscacsncnsncsncesecscessscetes 
Ceri CMICE OS CARROT ONS os sccnveescacnnsacssncnctdnsavenesacaseccans 
Extremely Delicious Chicken Hot Dish .....ccccccsscscssccesees 
Ate RIL AM AAU - = cicasns sees seunaappiankvesuncsndaneadesasescsdsececoes 
Ina May's Chicken Casserole  cccsssscccsescccsiacsocccscovenceccoses 
Me AMEN TOMI aa ievunapssdeiuasbinadacansdietpnaeeveaiashuasiakaas 
Lemon-Barbeque CHICKEN. csccasssnvsancccscucansscosssecsesssscestes 
Pe PARR CHAD. savnacensvncncsnsnnacaudiie dlonsacduscespaxacneoausseks 
Orange Chicken (Low-Calorie, Low-Cholesterol, 

OWEN sndntusansiihsindecnansesteiauenashadeskitauéausenensuicasaaeees 
PM DAAC RRO annrincaegitiaavidunanpassssienaakteninanesihaoane 
Sweet And Sour Chicken Stir-Fry ...cccccccccccscccsccccccsccesees 
Sweet And Sour Chicken And Peppers ....ssccccccssssccsescsees 
Ws RiSe AAG SOMA CION sss sncsscencacsusicdenacnevununcisdedonssieasbas 
LADY CUAGHOD CEPI EY cscctssencincwsssaucocnsxnnnsncornsncicncnegints 
SSRI PRIMA HACE  ocenstaninsacnicsonvacancssciesiaseiusoncausherssucs 
ROSE PIOUS oxcsnanycvssnanensusseiniovnnechaicansssishidapsevaxeonsin’ 
DCEOAORO TCRRMONO a sncncounseactzasactaea<hoststisadushvnsnanierinars 
PARMA WORE OAT © cisncocsssvicnnenaansacchenseesshsiashuncwsieieners 
Splice Gam: ANG BEARS. xsencccevapssisessdnsasucncscansionsnavasseaboos 
BasmMburger aseerGle DeluKe sscccccsasssecsonesssascsivicnconnesss 
TARPS GOT Ps sceccsnsanssnvscsncoussnssecdvetansctanponsnensinnnsansion 
ROGUE SRRIUEIATA. oss sosncosnensensnsenpacvondhnpsanumanecasasgumauinae 
Kielbasa-Vegetable Dinner ....ccccoccscsccevessvovccepsccccccscosees 


Lasagna SSCOCOOOSOSSO SO SOS OSHS OOSSOOSSSOOSSOS OOOOH SSO SESES OSTEO OSESESESSEEEEEES 
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La Lasagna De Mexicana cececcccrcccccecccccccsscccscccccscccccess 
Spinach Lasagna ceceeccecccccsccrscecrscccscsesecccccscccsosccocscoscees 
Meatballs And Sauce ccccccccccccccccccccccccccccccccccccsccccoscoce 
Mom's Swedish Meatballs .....ccccccccccccccccccccccsccccccccccece 
Meat Loa ccccccccccccccscsccccncccssccccscccsecevescocenscccesenscsceces 
Italian Stuffed Meat Loaf ...cccccccccccccccccccccccccccccccccccecs 
Mexican Cheese Casserole .eccccccccccccccccccces Basaeascansccecan 
Oxtails With Onions And Carrots ..ccccccccccccccccccccccccccece 
Upside-Down Pizza -cccccccccecccccccccccccsccsccccccccccccccccccccese 
Pork Chop Casserole .cccccccccccccccvevccccccccssccsccccsccscoscsces 
Pork Chops With Rice csccccccccccccccccccccscvscsccsccccccccccccoes 
Sweet And Sour Pork Chops .cccccccccccccccccccccccccccscccescces 
Pork Ribs And Sauerkraut (Schweinerippchen Und 
SAUCEKTAIE i cascacceccaccassanecesenceceneascascessopssaneeascacecas 
Rouladen (German Dish) <..cccccssccccccecccccssscensccecsccescccse 
RUNZAS. ccconcecesccccccccceccccccsccccccccccscocascccccccccocccnesecseeses 
Salmon Oak ccscccccseccccaosscencocencsscsccsccescscsencscssocccencess 
Salmon Pie ciacccanceccssdaccocccesecesecconaesncersscondessnsansnanoans 
SAUerbraten cceeccccccecccccccccccccccceccccscccscccccccescocccscscoesce 
Shrimp Casserole ..ccccccccccccccessscsccccsccccesecccccsscecsscosoees 
Favorite Skillet Meal ...cccccccccccccccccccccccccvcccccccccccccccces 
Sweet And Sour Spareribs cscccccccccsccececcccccscvccccsscccsoccs 
Baked Steak cccccccccccccccccccccccvcccccsccccccceccnccscescccccscsccocs 
Minute Steak Roll-Ups cccccccccsccccccscccccccccecccccscccccccocoes 
Onion Crusted Steak ..cccccccccccccccccccccccccccccccscocccocccccees 
Salisburry Steak ...ccccccccccccccccccscecccsccssscccsscccscccscccesooes 
Simple Salisbury Steak ..cccccccccccccccccecccccereresecesecsccsees 
Swiss Steak ..cccccccccccccccccccccccccccccccccccccccccccccccccseccccesce 
Swiss Steak .ccccccccccccccccccccscccccsccccccocceccccccscsccccccsccceccs 
Edna's Swiss Steak <ccccosccccsececoseccoccescsccesccssocesescsesscosee 
Cream TacoS cccccccecccccccccccccccscocccsccccoccscccccscccscccscsocce 
TACO PIC sencccncesenacerccsccescocccecaccccenveccossoccsvencevescosesesss 
Taco Pie ccccocccccoccccccccccccccccsvocecccccccccccnccsseccccoscscceccces 
Taco Pic ccocccccccccccccccccccsccocccccsccccccsccccccccscsccccccocccoccce 
Crunchy Turkey Bake .ccccccccccccccccccccceccccccecscsccscsccsooss 
Turkey Casserole cccccccccccccccscccccsccccccccccccscccccccccscseces 
Turkey Cordon Bleu ..cccccccccscccscccccccccccccsssccsccccccccccccss 


MAIN DISHES — 
EGG, CHEESE, PASTA AND CASSEROLES 


Breakfast Pizza .cccccccccccccccccccccccccccccccvccccccccccoccccosoecs 
Breakfast Souffle -.ccccccccccccscccccsccccccccsccscccccssccscccsseces 
Egg And Sausage Casserole .ccccccccsccccccccccccsccccccscccosces 
Sausage Casserole ...cccccccccccccccccccccccccccccscccccscccccscscess 
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CHINIIBCANG ccccecaccsscedeceencaccccnccotarccaoscceccdccssnccaccoecceseasas 
Madelitielsi Beans”: <cccccccccceccccccenedescccen cc tec clocenecnbeveetatoeee 
Old Settlers Beans: cectccecoccocccosctccccscncsssteccsacecescovccoscesses 
Barl's Ha BOehe ANG PACS avscks ices caseccccuxoncncasunaassncauss 
Smokestack BBQ! Baked Beans’ <ccccccccccscoccscoccccccccectesececes 
CREESONGritSiccacsccccsscccsccccesosvencesaccscotcocscassccsssceaseonecesee 
Baked Cheese Grits cccccccccasccacdeccccavercaccssssccoaccetecesecesave 
Grits CASSeTOle <ccccscacccccccceccsnncceeescestccccacacecesceasecasecesess 
Brie Cheese Bake ccsccscasccccocs coscsacccensasccaveteccsescsssecdcceses 
CHEESE Strada -- ccccacccnccecceckcenscasecscccccecssccescavaccesccoceeceoos 
Impossible Cheeseburger Pie ....cccccccccccccccccscccccccccccscsecs 
Chile" REHGNGS: <cccccocccocscccccscsseccscaccscscecdccasccasencosse<cateacn 
COMIBRNY CAMBBUGID: cicssccaccacssacssunasebesccnachacssassaadeesheativs 
Cottage Cheese And Noodles ..cccccoccccccccsecsccecseccscsscssecs 
Bis Bs Ries FIONA y DVGRSING * sesiencsnscctsscsnanenosensenccacssansné 
Ham-Cheese Delight .c.ccccssscsccccesoccccsccssoccccvescocssocsescess 
IGA GO POA GG ica sanasoncechcncsnencdauhoanchanabeasausepassewasdesbevesease 
Baked Macaroni-And Cheese <c.ciccconccccvccscteccoccsccecseccescce 
Lo-Cal Macaroni And Cheese ....cccccoccsocscesccsccsccscccccccccs 
Sister Therese's Macaroni And Cheese ..cccccccccccccccscecccces 
RRB SLCRE CC RRMIIOUN, ciccscanssedadennctinticncsdacsenkasskasasinoonasanan 
MGxi Gan NIGSLAy cccccocasccasccecctecscesccsetesoccccsceuscecceésouctecess 
Mama's Homemade Noodles ...cccccccscscccccccccccsccscccssccccses 
Pineapple: CaeBerle  <.ccccccocsscabectnaccdesccdeccecesbeccsatenetstsce 
PPG FIBER cccicccandcnncrnccctsakesercnsanassvadsasedonchees 
EGtlick: POtALO CAGEEYOIE <ccoccnbassahoececostocetancescecskeconceres 
EeeShr BPW CCUM ©. cccnepectuauddccnscacsssanasanbenesaccisacdseudaan 
German Reuben Casserole © cccccccsccosdstcoccsesscecdcocccsceoccecse 
MICO! CARBOTULE consacatcccaseteccccsccsctersccacascssdescnoctacesoesenastee 
Stepherigan's Grown RACH ..cccucsaccossesstsecccssncdcectascasccscanse 
Wilds RiICEsCAgsGrole™” <.cscccoceccaccccnssecccacescesocseceencessececeoee 
MSEMBSIORE TOICNE  scsccoxvdccchekaccasuwonsdascssaceadvensedbasecseneaiad 
Bot Turkey And Hatt Satid WICH: sccccssorvccscceoscescssccscacccscns 
Vegetable: Strata: Siqgvemie <vcssccccscscacsscncccockshsaapeacsncceckins 
Zucchini Squash And Meat Casserole .....sccccssccssecsscssscece 


VEGETABLES 


Broccolit Casserole’ << sccscccccccteccccesecccsceses coseseodeescacasasccaee 
BYOCCOM-COrn Bread. .ccacccscscctaccecsccentdenontecesectacccescssentee 
Broccoli-Onion Casserole . .cscccscccscccnsscoeccacvacocsesscecessesses 
Broccoli Rice Casserole <cccacecsccscvccescsvecsesacsccectesesscenkes 
Green Rice (Broccoli And Rice) ..ccccoccoccccccccccccccccccccccocs 
Cabbage Chees@ Bake  ccscscscssacscscscccssccocecccescccsesscscsosces 
Rotkohl (German Red Cabbage) .....sccccsscccsssscsssccscseseeee 
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Pennsylvania Red Cabbage ..cccccccssssscccaccescocccsecscccscces 
Scalloped Cabbage .ecccccccccccccccscocccvcccscccccsscccecocsocccosce 
Celery, CABSCrOle’ ccccescsencceccscccetaccsaccecatceacsscosscscaccseces 
Corn Casserole: <ccccsseccoccocoscascescocevsseccocscccccasensesucsecoves 
COrn-MacC ecccccccsccccccccccceccccccsccccccccccccccscccccccccsesescccces 
Corn Pudding ..ccccccccccccccccscccccccccccccccccccccccccccccecccscocce 
Corn Pudding ccccccccccccccccccccccccccccvcccccccceveccoccccoccscececs 
FreeZer COrn ..cccccccccccccccccccccccsccevcccccscccscccccsscocscesoses 
Philly COrn: sisccssscescecesccoccccscscsoconssceccccsccssoucsessoscocccses 
Swiss Corn Casserole .<.cccscescocescoccesenccccocesecassessoucccsan 
Eggplant Casserole ...cccccccccsccccecccccccncccccsscescccscteccccees 
Eggplant Casserole ccccccccccoccccccccscccccccscccccccscsccccsccccese 
Green Bean Casserole ccccccccccccccccccccccccccccccccccccccscccccs 
Green Beans Especial ..cccccccccccccccccccccccccvccccccccccccccvcce 
Italian Green Beans ..cccccccoccscocccccccesvccccccsccccccccccecccses 
Skillet Green Bean And Noodle Toss ......cccccccscccccccsceee 
Oklahoma Casserole ...cccccccccccccccccccccccccccccccccccccccccccce 
Duchess Potatoes cecccccccccccccsccccccccccccccccccoccccccccsesoscecs 
Mashed Potato Casserole ....cccccccccccccccccccccccccccccccccccce 
Oven Fried Potatoes ..cccccocccccccscccccccccccccccccveccccscccscece 
Scalloped Potatoes ..cccccccccccccccccccccccccccccccccccccccccocccece 
Sliced Baked Potatoes ...ccccccccccccccccccccccccccccccccccccccccee 
Refrigerator Mashed Potatoes .cccccccccccccccccccccceccccccccs 
Spinach Casserole ..ccoccocccccecccccccccccccccscccccccccaccccscocecs 
Spinach Casserole ..ccccccccccesccccccscsccceccsoccccccsccccosccscoes 
Spinach Delight ..cccccccccccccccccccccccccccsvccccccccscccsccceccccces 
Easy Spinach Supreme  ccccccccccccccccccccccccccccsccccsccccscocose 
Oriental Spinach  .cccccccccccccccccccccccccccccccccccccccccccsccccccce 
Crescent Spinach And Cheese Bake  .ccccccccccceccccccccccece 
Tasty Spinach  ccccccccccccccccccccscccsccccsccccecccccececccesocccccees 
Mexican Squash Casserole ..cccccccccccccccccccccccccccccccccccces 
Stuffed Acorn Squash  ccccccccccoccccccccccsccscccccscsccccccecececs 
Scalloped Succotash  ..ccccccccccccccccccccccccccccccccccccccocccsees 
ZuCCHini Casserole  .cccoccccccecccccccccccccccccccccccccsccccccccces 


Zucchini Pie SOCOSHOSSSOSS OOOOH SOSH OSSOSSSOSO SOSH SOOT OO OSSESSOOOEOSSSEOSS 


BREADS, ROLLS, PIES, PASTRY 


Denver BiSGuits: ccccacccvsccacccescssanvececccesceeccacaccoente soceansa 
Sweet: Potato Biscuits <s.<ccccccccccnsocsscsoocecsseesscasccsecesess 
YEASt BiSCuits —.cicccsccscecccccccocccecesccsaseoccsscocsvesessasscoose 
Bre@ad = ccocsaccccsscsccsantcccsccccscsccccecseteessessescascesseacsescsscte 
PPONCHVBIEAGS cceanccasecescnacescotcogeseccaneeponccccassccenaazeestasd 
Honey Wheat Bread ..c.cccccccccsccceccccccsenccoccccesesesecececeese 
Whole Wheat, Bread \..<cccccccssccaccsssancccccsecccessscccsecscssssas 
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Barbara's Whole Wheat Bread ....cccccoccscscsccccccscccccscccccece 
Mamie TUG 6 CARO, ROUEN dsccinssccasctesccnsssncevsncsansonsuns 
Sa LINO, TOME a ccesasnnnnardscssususcesscignnaipenseaveneciions 
TIONUES— ccvacavessascnascsccssasanepevavenscassevacscstesesecessassesrabasasse 
BUGTSYNORG ONG! <cccosssssscnncccancscesenessosadcccsccavesasesecesesacs 
TOE TOMS (RETVIGOVEROE)  svsschsscasecsccdsnccsscsensannssascosnceagan 
TGEDOXK ROMS: ceccscccsccscoscnsscsccsesenccacencsesccasssscacscsccsensaecs 
Refrigerator Rolls  .ccccccccccccccccccccccccccccccccccccccccccccsccceces 
Apple Pancakes (Apfelpfannkuchen) — ......cccccccceeccccsceseee 
IWARTIOS) i cccceacsescncescusensaseasevestcsscsseccestassesccscsonscessconcects 
Jalapeno COPn Bread  cccscccsccveccsscccsccsocsccscsscccoscesesesecoses 
Sour CreamuCormBread. cccsssccsecesecsvecccccacecassceseseccccesvees 
GUCCHINIGETITTCHS: caccccecccctetsseessecssecsnescceoteacevansdescancdeces 
Raw Apple Muffins  .ccccccocscccccsccscscosccscneccccccesccassccocseses 
Banana Muffins  .ccscoscccscsccnsascosccenccsscccccansssonssenoncoveccess 
Broccoli Mighty Muffins With Cheese Sauce .....cccccscseees 
SRR RAETE sacecaccasanceusnsnanenavnubus aqencseovencanineiacessasene 
Weight Watchers Muffins ....ccccoccscccccccccccccccccccccccccccccece 
Ranatin Bread sccsccocosvsnsconcsnssuscccdocverssccncsescecesessecevsecoss 
Banaia BOA  scccccsassscsssscsnesscoscscconsssecasescesecsecsseccecsscse 
DAKOHG PGE LGA  ceccsccavercedaiesccesodvesnrensnnssncnscahscpsenseas 
BAGGAR PGE BEG ccnscaceccsnanccasdecscsssivkenustetnencsosionssenccns 
RPAMDOPEY BEGAd  cocnccsnnscsvnsavecesssovannscescnessaencesgscasesicess 
First Place And Grand Prize Cranberry Applesauce 
TRG aedsasavacdssnacatncesnnscsésbenenvonsonsoncederancnnscisasonatuss 
Hiatt 6 CARREY BEGCAA  xcansacsnarsinaszevecasncccanancenceveinsssnes 
Mamaw's Gingerbread And Sauce  ...cccccocccssscsccsccccescesces 
Cranberry Oetmeal Bread © sxcacassccndessacouccssscescensssesescscas 
GENGOPEPCAD  sescesvsssovscosanctnsonsnuncsnsnnovnvecsenchasckstbonasensces 
EMGOGR TRAE) Gasisinavinsnnunndasnbursavenesaresnenecusectconsasnsnaagons 
FPreehy Apple Pile  ..cccccscosccsscossconsasscvnbcocccsscceoscnssencecsovens 
WEG PARC, FAG pscsccccsncsrscuncsnevasensouccascntsbnssanassanseatsias 
Pineapple Cream Pie  cccccoscccccoccscscsescccssoscccscccscncscocseces 
SEPAWDHEETY Pie  ccsccocscvesccesccsesocccccsssscecavcscanoccsccsesccooesss 
Frozen Fluffy Strawberry Pie .ccccccccoccccscsccscoccensccsceecesss 
SEPAWEOITG VALERIE cccscceisnssvasnsssncresncvecssescesencsesesenassenes 
BSON=HOR LAS) ccnncssocssovenaceuesacseuccctsectesecaccoccsoacseanscasceeness 
CHESS PIO ccecscsccccscscovcccesoncaasssnesocnanccanacessesecccesoccccosonse 
CROCOIAES PIC scccccccccccsnanseccesoccnesactaccscecscsscacsecccenesesens 
Chocolate Chip Pie cccscescscsvccssnscacnnccscssscsocevcccccoseescees 
Chocolate Cream: Pie: <ccccsccscaveccectccstoasscncsescostcescscccsvaces 
Chocolate Cream Pie cccccccccccccocccccccccccccccccccccccscococscoccs 
Easy Chocolate Delight Pie ...cccccccccccccccccscccccccccccccccceces 
Chocolate Peanut Butter Pie ....ccccccccccccscsccccccssccccccccsces 
ROCOLACE PECAN PIC sccccnncscnsccenacccaucccasceceseseccocsccacscosec 
BYORCH SUK Pie ccccccccccncnsscecencccvecevecsecsvcesconccasaccccsncsesss 
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German: Ghocolate Pic fececccceccccocceccoccccesccenecesqscncscescss 
"Old Timers" Custard Pie (Egg Pie) ......sccccccsccsssecceeses 
WELT DAVIS PHC) ccancccacccsccesccccncanncseuscscccccossccccscecscssecse 
IOntucky Pie  .sccscccvcccesccccscsscecccsccccsccosccescocecscocescsocs 
Fluffy Peanut Butter Pie ...cccccccccccccccccccccccccccscccccosccce 
SOULNEITIIP ECAR FIC. ccccccsseccceccccaccccccpeccsscsteccuscesscessace 
BARIAVA) jccecceteccuccosccccaccececscacccsoesaccoseccecsccsncesscascuccacs 
Cream Pui Ring secccceccccosccscaccascconcsccccccssccussasssscccses 
Easy Drop Danish .cccccccoccoccccccsccccccccnscccscccecsccscocccccccs 
INUGHER) escccecasancuccdaseceuecsceccavccescsecsscnascucscsescsscecssseaccs 
Grandma: Dunko S3POVAatiCd cccccecoccocscvescencctecccccecesecsess 
DAMTSEPUGE], cccocccccsecencsdcccccocsccsscesecencscesestosacasceseseeses 
INO—FONl Criict, cccacccesscceaccccccnccceskeuscesccesccccacscasececcesacs 
Perfect Pic) Crust “cecccccoccssconccncsocncsosovtcescesecccesstescons 


CAKES, COOKIES, ICINGS 


Apple Cake .ccccccccccccccccccccccccccccccccccesccccccscccsocococoosccs 

ICING ccccccccccccccccccccccccccccecccccvcccccsccccccccccsocccoccceceee 
Apple Spice Custard Cake ccccccccccccccccccccccccccccccccccccccee 
Caramel Apple Cake  ..cccccccccccccccccccccccccccccccccccccccesceee 

Caramel] Topping  cccccccccccccccccccccccccccccccccccccccccccoce 
Fresh Apple Cake ..ccccccccccccccccccccccccccccccccccccccccccccccsces 
Apricot Nectar Cake cccccccccccccccccccccccccccccceccccccccccccees 
Bundt Cake ccccccccccocccccccccccccccccccccccvccccccccccccccccccsccccece 

FYOSting cccccccccccccccccccccccccccccccccccscccoccccccccsoceecosecce 
Holiday Bundt Cake  .cccccccccccccccccccccccccccccccccccccccceccsose 

Frosting cccccccccccccccccccccccccccccccccccccccccccecccccccccoccocce 
Lemon Bundt Cake ccccccccccccccccccccccccsccccccccccscscccceccscecce 
Butter Brickle Cake ..ccccccccccccccccccvcccccccccccccccccocccceccs 
Carrot Cake cccccccccccccccccccccccccccccoccccsccccccscccocsccccoscsces 

Frosting ccccccccccccccccccccvcccccccccccccccoccovcccccecccceocecees 
Chantilly Cake ...ccccccccoccccccsccccccccccccccccccscccccccccococcecs 
Anniversary Cheesecake .cccccccccccccccececccccccccccvccccosocece 
Autumn Cheesecake .cccccccccccccccecccccccccccccccccccccccccccsces 
Bienenstich (Bee Sting Cake - German Recipe) ....ccccese 
Chocolate Chip Sour Cream Cake ....ccccccccccccccccccccccees 
Chocolate Mayonnaise Cake ...cccccccccccccccccccccccccvccccccce 
Coffee Cake cccccccccccccccccccscccccccccsccccsccscsccccsccccsccscccoce 
Overnight Coffee Cake  ....cccccccccccccccccccccccvccecccecccccees 
Overnight Coffee Cake  ..ccccccccccccccscsscencscocccosccossconces 
Sour Cream Coffee Cake ..ecccccccccccccccccccccccccccccccccccces 
Mrs. Williams Coffee Cake  ....cccccccccccccccccccccccccccccccces 
Cotton Pickin Cake ....ccccccccccccsccccccccccccccscccccsscococecees 


Frosting SCOOSOSSSOSOSOSSSOSOSSSSSSOSSOSOOOSESOSSOH SS OSOOOSOSOSSOSOOS 
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Deep Dark Chocolate Cake cscccccccscccccccccccscccccsccccccccosces 
Devil's Food Cake cccccccccccccccccccccccccccccccccccccccccseccsccecseses 
Fudge Cake .ceccccscccccccvccccccccccescccsccccccscscccccccscsscccccccooes 
Funnel Cake ..ccccccccccccccccccccccccccccscccscccccccccsssccsscsssccococs 
Gooey Butter Cake  .cccccccccccccccccccccccsccscccccscscccccssccoccces 
Grape-Nuts Coffee Cake .sccccccccccccccccccscccccccccvcccccescccces 
Emaleta's Hawaiian Wedding Cake  ....ccccccccscscccccccsccscree 
LEMON Cake  .cccccccccccccccccccccccccccscsecceccccscccccccsscccccsccosoes 

GlaZe Mix  ccccccccccccccccccccccccccccccsccccccccosccscscccccsccooses 
Mississippi Mud Cake  .ccccccccccccccccccvccccccccsccsscccsccccsccccccs 

Icing For Mississippi Mud Cake ccccccccccccsccccccccccsseseces 
Oatmeal Cake  ..ccccccccccccccccccccccccccccccccccvccsoccccscccccccsccoss 

TOpping cecceccccccccccccccccccsccccccreccscccscsscccscssccsccccccscccs 
Orange Pineapple Cake  cscccccccccccccccccccccccccccccccccscccscocoes 
Pig And Whistle Cake  .ccccccccccccccccccccscscccccccscccccccssccccses 

Icing (Broiled)  ....ccccccccccccccccccccccccscccssccssossoesceesccsses 
Pineapple Cake  .ccccccccccccccveccvccccccecececcccccccssscccsscccssocces 

Frosting  cccccccccceccccccccccccccccccvcvscccccoscccccoscocsoccecocees 
POpCorn Cake  ceccoscccccccccccsccccccccccccrccscccsccscssccccscsccossocs 
Poppy Seed Cake  cecoccecccceccccccvccccccccsccccccsccsscscccccsosscoses 

G1aAZe cececcccccccccccccccccccccsccccccvcccvccccccosccccccocsoscoscooses 
Pound Cake With Caramel Frosting ..ccccccccccccsccccecececcces 
Prune Cake  .ceccccccccccccccccccccccccccccccccccvccccccccccccocccccosceecs 
Red Velvet Cake  .scccocccccccccccccccccccccscccccccccccccccossoccsceses 

FOSting  cecccscccccccccccccccccccccccecscocccccccccoscccssescosoocces 
Snickers Cake ccccccccccccccccccccccccccccccccccccccccccecccccocccccccccs 
Strawberry Cake  .cccccccccccccccccccccecccccccccccccccccccccsccccscccce 
Strawberry Shortcut Cake  .ccccccccccccccccccccccccccccccccccccccece 
Swedish Cake  .ccccoccccccccccccccccccccccccccccccocccccccccscecssovccscss 

TOPPing  .cccccccccccccccccccccccccccccvcccccccscccccccccccocccccscosecs 
Texas Sheet Cake  .cccccccccccccccccccccsccccscccccccccccccsccsccccscecs 
Turtle Cake  cccccccccccccccccccccccccccccccocccccceccccccccccccccocescees 
Aunt Laura's Upside Down Cake .cecccccccscccessccccccccccccccees 
ZUCCHINI Cake  ccccccccccccccccccccccccsccccccccscccccccccccccccccoccccccs 

GlaZO ccccccccccccccccccccccccccccccceccccsccccccsccsccccccccccccccosees 
Applesauce Bars cccccccccccccccccccccsccsccccccsccccccccocccccccccccscee 
Applesauce Bar Cookies  .cccccccccccccccccccscccccccccccccccccccccece 
BrOwnieS  .ccccccccccccccccccccccccccccccvcccccccocccccccccccsccccccccoccces 
Buttermilk Brownies  ...cccccccccccccccccccccccccccccccccccccccccccccce 
Buttermilk Brownies  ..ccccccccccccccccccsesccccccccccccccccsccoscccces 
Caramel] Brownies  .ecccccccccccccccccccccccccccccccccccccccccccccccccce 
Chocolate BrownieS  .cccccccccccccccccccccccccccccccccccccccccscscccccs 
Crunch Crowned Brownie Cake ..ccccccccccccccccccccccscscccccccce 
Zebra BrOwNieS  cccccccccccccccccccscvcccccscccsccccccccccccccccccccscece 
Festive Caramel] Bars <....csscossscscsccscsscncsccccscccccsccsccecees 
Baby Carrot Bars  .cccccccccsccccsccccsccccsccccccvcvcessccocccccccccccse 


J 


140 
141 
141 
141 
142 
142 
142 
143 
143 
143 
144 
144 
144 
144 
145 
145 
145 
145 
146 
146 
146 
146 
147 
148 
148 
148 
148 
149 
149 
149 
150 
150 
150 
150 
151 
151 
151 
152 
152 
153 
153 
154 
154 
154 
155 
155 


Fudge Bars From 1930 Radio -sseccccccccsccsccscsccceseccccsscecs 
Graham Cracker Bars ...ccccccccccccccccccccccccccccccccseccccccocs 
LEMON Bars cccccccccscccccccccssccccccccccccccccsccccsscccccsoccccccccs 
PumpKin Bars  .cccccccccccccccsscscccvscccccccccccccccvccceccccesoecoes 
Pumpkin Bars  .cccccccccccccccccscccccsscsccsccccccscccsccceccscscccecs 
Raisin Sheet Cookie ...cccc.e. coguccanuccecheccescacesucsesecotsceser 
Swedish Raspberry Shortbread ..cccccccccccccccccccsccvcvecececs 
Toffee Bars cccccccccccccccccccccccccccccccccccccscceccccccccsocccccces 
Brown Sugar CrispS cccccccccccccscsccccccccccccccccccccccescocecees 
Butterscotch-Nut Oatmeal ...cccccccccccccccccccccccecsccccsccece 
Cathedral CookieS ..ccccccccccccccccccccccccccccccccccccsesscoccccess 
Cathedral Cookies ..ccccccccccccccccccccccccccesccccccsccsccccscscccs 
Cheese Date CookieS ccccccccccccccccccccccccccccccceccccccccssccccs 
Chocolate Cherry Cordial Cookies ...ccccccccsscssccceceveveee 
Mini Chocolate Chip Cookies .scccccscccsscscccccccccccccscecece 
Chocolate No-Bake Cookies ...cccccccccccccccccccccccccccccccece 
Chocolate Pixies CoOkKieS .cccccccccccccsccccevccceccccscoccccccos 
Chocolate SCOtCherOOs  ccccccccccccccccccccccccccseccvcccosscccess 
Christmas White Cookies  ..ccccccccccccccccccvcccccccccsccccccss 
Coconut Chewy Cookies ..cccccccccccccccecccccccccccscccccccecees 
Coconut And Oatmeal Cookies .ecccccccccccsccccscccccsoccccece 
Date Cookies ..ccccccccccccccccccscccccccccccccccccccccccsccccccsoocees 
GingersnapPS  ceccccccccccecccccccccccccccccccccccsccerocecscccssooccess 
Husaren Kranzen (Husaren Wreaths - German Recipe). 
Monster Cookie cccccccccccccscccccccccccccccccccccccscceccccoccccosoce 
Neiman Marcus Cookies ...ccccccccccccccccccccceccccccccscocsccese 
Farm-Style Oatmeal Cookies ....ssecccccscscccscvccccscececvcecs 
Molasses—Oatmeal] Cookies  ccccccccccccccccccccccccccccccscccsocs 
No Bake Yummie Cookies .cccccccccccccccccccccccccccccccoscccccs 
Nurnberger Lebkuchen (Nuremberg Spice Cookies) ..... 
Orange Balls ..cccccccccscssccscscssccsscccscssccscccccssscscscscscesees 
Peanut Butter Temptations .eccccccccccccccccsccccccscsccccscocs 
Miniature Peanut Butter Treats  ..cccccccsccccccccccccccccccces 
Peanut Butter—Oatmeal Cookies  ceccccccccccccccccccceccseccee 
Pecan Tassi€S cccccccccccsccccccccccccccccccccccccccccccvoccccosoccees 
Raspberry-Nut Cookies .ecccccccccsceccccccccccccccccscscccscosoecs 
SCOLCHELOOS cccccccccccccccccccccccccccccccccccccccccccscccccsooccccoscs 
Snickerdoodles  cceccccccccccccccccccccccccccccccccccccccccsccoccccscce 
Sour Cream Sugar Cookies cccccccscccsccccscscscsccesccccccccees 
Spitzbuben ("Urchins")  ...ccccccccscccsccccccccsscessccsscescescoss 
SPritZ  scccccccececccccececscccscrssscsccscccscsccsccescccscsccsecococees 
Sugar COookieS  cccccccccccccccccccseccccccsccscvccccsccsccsccccsccoces 
Sugarless Heath CookieS  .ccccccccsscscccccsccscccccscccceccosoecs 
Tiger Cookies cccccccccccsccccccccccccscscccsccscccssccccscscccscooese 
Wonderful CookieS .ccccccccccccccscccccccccccccccccccccccccccccccccs 
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Zimtsterne: (Cinnamon: Stare): “.ccscsscavcceacccvcaseseuseeaceossens 
Easy Penuche Icing SSCHSSSSHSSSSSSSSSSSSSHSSSSSSSSSSSSSSSESSESSSSESSESESES 


DESSERTS 


Apple Dessert  cccccccccccccccccccccccccccccccccccccccscccccccscosocacccce 
Banana split-Moon, Cake’ snccccscosesecsecccasscccnscedeescecscececers 
USE VER DATE scssccsacascncencquevcsceesesesescenessescacecacsacce 
BSUStEr Bars —ccccocaceccosocosccccccescveccsccsscocsosesnapascceeerescsecees 
CHEESECAKE nccsccccccccccesccsscessccosescvescososcsceccoosececocssescces 
Miracle Light Cheesecake  cecscccoccscccsccccccccccccccccccccccccsess 
Cherry Jumbo ccccoccccccccccccccvcccccsccscoscccccssccocccscosocceccocs 
Death By CROCGIAtC ccccccccssocsscecccssgscsciavsssesstacacoseresscese 
Death By Chocolate ..ccccccccccccccccccccccccccscscccccsccccsccococcee 
Cherry Cobbler  ccccccsscssesscscsvasesescasssonsvenscencesocsesesoncoses 
Dump Peach Cobbler sscccssscensccsesnsscnsdccsacoustecsecesecsoscnss 
Easy, Quick Campfire Cobbler ..ccccccccccccccccccccscccccccccsecs 
NWo-Stir Cobbler cccscsaneccccsccsscocssnscsccssnvscsacceneseceusasensasne 
BAGiG' SG AMUIE DUMPNGGS scsisccnccecanessencseasesacqcanstsatanonses 
Hot Apple Dumplings  ..cccccccocccccccccccccccccccccccccscccccccccsccs 
CURIE OAKS: asisiccincsnccnnscnasennkcsbunseaibevdasdenesesedvasnaccssessase 
DRICIOM NOs 1 shassunscnscandnabapteonsenasasilacassnabsadiaonssuacss 
Fudgsicles NO. 2 — sesecesocacecscssssncesesercconsecesessseccscessconess 
PUAGROPE TING. 3. scascsnnnctuvcenpnsodenconnessevcssentosesctnevesasnens 
TROL TORRE AONE. © accninaccnnssons cuuechseudecnasesanasssebeadcuktoomiaies 
PVOTER PODMCIOR.  cscsiiacscacciwsstdevccuvcevecunvesasenscannanencctacns 
EGY POPR: ccasanccnasssssnsacnssasccsvisascdsntanenatstanneinnenssdsnthidenese 
MOMOMAGE ICO CHER sissiviaciavencocsncsssnscssscasavassenssncenens 
One0 CARS  ccaccconcesccccesccccctsssecesscecacbecssecssocnssccasenscensens 
PEACH Crisp sscoccscceccocsctasosacncosunsocecceseasscsecsesacesesesensate 
Peach DOssert  sccccscccesesesccsccsccsecsoncoseceecccsascccesecoucosseese 
Peanut Stomper  ccccccccccccscccccccccccccccccccsoccccocccoscccccccocce 
Hot Sherried Pears  ccccccccscccscsccnccccascoscccscocoscceccccccscscsese 
Pistachio DOSSOrt . <ccsocasascssccsececsssuovescsscsncssancesnssasesensce 
Cheesy Apple Dessert Pizza ccccccoccccccccccccccccccccccscocccccece 
Chocolate Pizza  .ccccccccccccscccccsccccceccccecccccccsccesocosecsessecs 
Bruit PiZZa.  cccccccccccacsccccccccsesseccssossooosscoosecoscosvecssescaceces 
Fruit Pizza/Pufis  .cccocccccccsscsscccscccccccccccsacccccesecsccscsecens 
Polka Daters  ccccscccccceccccvccccecccccccccccccccccccoscccscccecececcces 
Pot Of Dirt  .cccccccccccccccccccccccccvcccccccccccccccccccccccceccosocccoes 
Apple Cake Pudding ..ccccccccccccccccccccvccvccccccccccccccccscscccece 
Creamy Rice Pudding  .cccccccccccccccccccccccccccccccccccsccccccsoses 
Gooseberry Pudding  ..ccccccccocccccccvcveccccccccccscccccccccccccccese 
Poor Man's Pudding  .cccccccccocsccccscccccsccscccccccccccesccconcoccees 
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Pumpkin Bread Pudding With Ginger Sauce  cccccccscesece 
Rice Pudding With Raspberry Sauce  ceccccscscscsescsecscoeee 
Pumpkin Pie Cake .ccccccccccccccccccccccccccccccccscccsscccccoccoocs 
Snowball Cake ..ccccccccccccccccccccvccccccccccscesecccesccscccsssoses 
Apple Torte  cccccccccccccccccccrccccccccccscccccccccsscccccccsccooosce 
Chocolate Torte  csccccccccccccccccccscccccccscccvcccccscccscscccscocs 
Hazelnut Torte .cccccccccccccccccccccccccccccccsccscssccscoscccscocces 
Sunday School Cake  ecccccecccccccccscccceccccccccsccsccscccvsccces 


CANDY, JELLY, JAM, PRESERVES 


Almond Toffee ...cccccccccccccccccccvccccccccccccccccsccsocsscoossooss 
Argel SWEetS  .cccccccccecccccccccrcccceccccccccecccccccsccccccccscooss 
Captain Crunch Candy  cccecoccccccccccccscccccccccsccccccccscscsoes 
Heavenly Caramels  .scccccccccccccsccccccccccccscccccccscccsccsoess 
Cherry Chocolate Candy cccccccccccccccccccccecccccccccccccccoces 
Chocolate A]MONAS  ceccccccccccccccccccccccccecccccccccccosccoscoes 
Chocolate Butter Brickle Candy ccccccccccccccccccsccccsccecees 
Chocolate Delight Bites ..ccccccccccccccccccccccsccscsecccsccscscs 
Christmas Wreath  ...cccccccccccceccscccccccccccccccccssceccccscccece 
Never Fail Divinity  ....ccccccccccccccccscccccccccccccccscsocccccccs 
Strawberry Divinity  .....ccccccccccccccccccccccsccscscececsccccccccs 
Church Fudge .cccccccccccccccccccccccccccccccccccccccccccscscccccccccs 
Peanut Butter Fudge .sccccccscccccccccccccsecsccsccccccsccccsccccce 
Velveeta Fudge ..ccccccccccccccccccccccccccccccccccccvcccscccscoscccss 
Haystacks .cecccccccccccccccccccccccccccccccccsccocccccescocseccosccscscs 
Peanut Brittle  ..cccccccccccccccccccccccccccccccccccsccccocscccoccccccs 
Peanut Brittle  ...cccccccccccccccccccscccccccccccsccccccccsoccccccccoos 
Buttery Peanut Brittle  ....cccccccccccccccccccccccscccccccecceceocs 
Peanut Clusters .cccccccccccccccccccccccccccccccccccccsecccccccccecces 
Pecan Roll  .ccccccccccccccccccccccccccccccccvcccccccccccesecccscccocccce 
Popcorn Delight ...cccccccccccccccccccccccccccccccccccccccsccsccecoccs 
Chocolate Popcorn cecccccccccccccccscceccvccccccccccsccccsccoscocces 
Puppy Chow .ccccccccccccccceccccccccccccccccccccccoccsccccecoccccococes 
Puppy Chow (For People) ...cccccsccccccccosesccccccsccccoscscosee 
Puppy Chow cccccccccccccccccccccccccccccscccccccccceccccoccoccccecooss 
Molasses Taffy  .ccccccccccccccccccccccccscccsccccccccoccccccscccccsces 
White Trash ..ccccccccccccccccccccccccccccccccccccccccsccccsccccsccocecs 
Apple Butter .cccccccccccccccccccccccccvccccccccccccccccccccccccccccece 
Mock Apple Butter ..cccccccccccccccccccccvcccccsccececcccccosccccecs 


Zucchini Jam SOCSOHHSSOSOSS SOS SSOOSOSSSSSOSSOSOSSSOSOSOOSOSSOOSESEOOESS 
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BEVERAGES, MISCELLANEOUS 


COND Y TEA... cccccssncocsscsnctsstesendsevetésecutevcaceaccusesusvcosin 
PPG PRGA - .sisscascsancersssbsncvcncesussatuecevecsasetbecsavassenesnncss 
PROR CROGGIREE MAK sccassnerntececusvcvensicodsccdicsossnccsansecctnees 
FIOt CROCOIALS MEK sccnscccsscsccsxcocconnscsccessacsseensectssonnsscce 
FIGt SPIO GUAGE cesescnancncasnecesesencevecesissicosssvecsecccencsnste 
Stephenson's Cider Mill Punch  cccescsccsocsescesccssesscesctscsees 
PREG RTE TEAC. accdancacencancnssnoseisd Dasechsnsukesdcesnshcnsieied 
CRRA GO AIBN cicaccccsccsscasseressavasncscsececdeccboncsstseesssssetianes 
SROCED TOA. inctarsnccsscnnncnononusnepnuesias ban enab basbudbeteonsbbenaiubhen 
OPA WISI PRON isiencccssiancapuaivecsentcndacessancascenssdatedscans 
Strawberry Champagne Punch  .ecccccccccccccccccccccccccccocccsece 


Summer Slush SOOSSSOSOS OS OOOO OSES OOOO OOOO OOO OSSOOSOOOOOOSOSSOSOOOOSOOEOES 


TO ORDER 


Copies of this book, please print your 
name and address and send to: 


President of CORE 

William Jewell College 

500 College Hill 

Liberty, Missouri 64068-1896 


Enclose $ for each copy and 


add $ for postage and handling. 
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The plastic binding on this book will provide years of endless service, but like all plastic material 
it should not be exposed to excessive heat. Examples of this would be direct sun, left in a hot 
automobile or near the burners of a kitchen stove. 


DATES TO REMEMBER 
Wednesday Friday Saturday 
January 1 Janua January 1 

y Monday 
January 18 January 17 
y 


Monda 
, Wednesday riday Saturday 
EMGDLS'S STRDAY February 12 February 12 February 12 
. rida’ Sund Monday 
VALENTINE’S DAY tee 14 paptilary 14 February 14 
Mon day 
9 


1 
F 
Wednesda Wednesda Wednesda 
ASH WEDNESDAY March 4 February 24 February 16 
’ Tuesda' Wednesday Thursda 
ST. PATRICK'S DAY org ey 
[PALM SUNDAY =| apr |aprid ay 
April 12 April March 27 
Frida’ Friday Friday 
acon reg hon 
PASSOVER reaper | ey army 
(First Day) April 1 April March 27 
Sunday unday unda' 
April 19 April 11 April 
, unday Sunday Sunday 
NATIONAL MEMORIAL DAY Monday Monda Monda 
(Traditional - Always Obsorved May 30) May 25 May ai May 3 
, Sunda Sunday Sunday 
FATHER’S DAY June ry June 19 
Saturday Sunda’ Monday 
INDEPENDENCE DAY siuly 4 aed laes 
Monday Monday Monday 
LABOR DAY September 7 September 6 September 5 
Monday ursday uesday 
ROSH HASHANAH September 28 | September 16 September 6 
Wednesda’ Saturday Thursday 
YOM KIPPUR October ? September 25 | September 15 
COLUMBUS DAY Monda Monday Monday 
(Observed) October 12 October 11 October 10 


eg Sunday Monday 
October 31 October 31 October 31 


Tuesday Tuesday Tuesda' 
ELECTION DAY Novernbe 8 
wedheetsy Thursday Friday 
November 11 November 11 November 11 
THANKSGIVING = Thursday Thursday Thursday 
November 26 November 25 November 24 
December 20 December 9 
Friday Saturday Sunday 
CHRISTMAS December 25 December 25 December 25 


We are pleased that we are the world’s largest publishers of personalized cook books. If we may have 
the opportunity to send you information conceming books for your own organization, please write. 
CIRCULATION SERVICE, INC. 
P.O. BOX 7306 — INDIAN CREEK STATION, LEAWOOD, KANSAS 66207 
913-491-6300 
Programs of Service and Fund Raising Programs for Church, School and Civic Organizations. 
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WASHINGTON’S BIRTHDAY Monday da Mon 
(Observed) February 17 February 15 February 21 
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